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Making the Home a Family Center 
Coventry Patmore says of the home: 
"For something that abode endued 
With Temple-like repose: an air 
Of life's kind purpose pursued 
With ordered freedom, sweet and fair; 
A tent, pitched in a world not right 
It seemed, whose inmates, every one 
On tranquil faces bore the light 
Of duties beautifully done." 
Does the average American home 
measure up to this sentiment so beau-
tifully expressed? If not, why does 
it not, and how can it? The field of 
discussion of means of making the 
home a family center has not been 
much explored, altho the need has 
been felt. We shall consider, first, the 
need for such means and, second, some 
feasible methods of making it such. 
Mothers and fathers .all over the 
country are continually facing the 
tragedy of the fact that home seems 
to be merely a point of departure, a 
place where the children sleep, snatch 
a few bites of food, hurriedly ch;mge 
a costume, and rush off again. Altho 
they face this situation continually, 
parents seemingly never analyze the 
reason for it-nor would they dream 
that the fault might lie partially with 
. them. 
Why is it that "The Crowd" always 
goes to Mary's home in preference to 
Jane's? How common is the remark 
of the small boy, who, when invited 
.over to his playmate's home, said, "No, 
let's stay here-it's funner at my 
house." 
The rate at which homes are being 
broken up is appalling. Apparently one 
.of the main reasons for this is that 
young people build for the present 
rather than the future and such a life 
is certain to be full of selfishness and 
resultant dissatisfaction. It should be 
worth while, then, to analyze some of 
the essential factors in making the 
home a family center. 
The primary essential is a combina-
tion of qualities within the family. The 
1irst of these qualities is a love be-
tween father and mother that is real 
.and abiding. Love is a very difficult 
thing to define, but Elizabeth Barrett 
Browning has given an almost perfect 
By DOROTHY COOKE, H. Ec. '24 
picture of what real love should be 
when she wrote about her own love : 
"How do I love thee? Let me count 
the ways 
I love thee to the depth and breadth 
and height 
My soul can reach, when feeling out 
of sight 
For the ends of being and ideal grace. 
I love thee to the level of every day's 
Most quiet need, by sun and candle 
light. 
I love thee freely, as men strive for 
right 
I love thee purely, as they turn from 
praise." 
Especially fine seems the thought of 
loving to the level of every day's most 
quiet need, for it is that every day, 
lasting love that the husband and wife 
will need to lean upon when the storms 
arise and monotony threatens the ship 
"Romance". If husband and wife love 
rightly and do not neglect to show it 
by word and deed, one can be reason-
ably certain that the same spirit of 
love will permeate the entire household 
- and who does not enjoy abiding 
where love is? 
Another important quality that must 
find lodgment in the household is the 
spirit of cooperation. There must be 
a continual sharing of responsibility 
and household tasks. The wise mother 
begins giving little tasks to the chil-
dren to perform while they are still 
very young. Tact must be employed 
so that the child will consider it a 
privilege to help, rather than a duty. 
Boys and girls should share alike in 
household duties. The father in the 
ideal home will feel responsible for his 
share of the home duties, altho they 
may be no more difficult than hanging 
his clothes in their proper place and 
turning down his bed covers to air. 
Members of the family must all feel 
that the Jiome belongs to each one of 
~hem : :and is not singly, "Mother's 
Workshop". Cooperation may well take 
the form of punctuality at meals or of 
any similar little act which may 
lighten the burden of any other mem-
ber of the family. 
A third quality is unselfishness or 
thoughtfulness of others. Of utmost 
importance are the little courtesies 
within the home that are too often in 
evidence only outside of its walls. Who 
more deserves them than those who 
do the most for the happiness of the 
family? The home is a training camp 
for life, and the conduct of the chil· 
dren there will determine their con-
duct in homes which they will form 
in the future. 
Unselfishness embraces the physical 
and social phases of family life. A 
keen awareness of the sacredness of 
personality should exist within every 
home and if mother has a rest period 
or retires to her room, her privacy 
must not be infringed upon. The same 
is true with each family member-
there should be always present a cer-
tain amount of reserve in the family 
relationships. If this is true, these 
qualities of love, cooperation and un-
selfishness will tend to give the family 
a feeling of unity and loyalty that will 
keep them constantly striving toward 
the goal of more complete satisfaction. 
After the combination of qualities 
within the family, the next essential is 
care to provide attractive surround-
ings. The locality and environment 
chosen should be wholesome and should 
provide for the proper advantages_ At-
tention should be given to the house 
and grounds. 
The family with a moderate income 
is, of course, living within a budget, so 
the house must come within the allot-
ted sum for shelter and it need not be 
pretentious. It should, however, be 
well built, neat looking and attractive-
ly painted. The inside should be ar-
ranged as conveniently as possible, 
providing a sleeping room for each 
child and the parents, or, if that is not 
possible, for each two children. The 
walls must be elastic, so that they will 
admit the children's friends and older 
guests, for genuine hospitality is one 
of the greatest means of drawing the 
family together. 
Above all, have the house liveable. 
No child will enjoy coming to your 
home nor will the home folk enjoy re-
maining there if they live in constant 
fear of disturbing some chair or chang-
ing the position of a lamp. The furni-
(Continued on page 18) 
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When Our Grandmothers ((Wrought" Samplers 
By DOROTHY DEAN HERYFORD 
I WISH my great grandmother had made me a sampler! Back in 
1830, when all the other Eliza-
beths-and numberless Elizas, Priscil-
Jas, and Anns, too, for that matter-
"wrought" each her sampler and filled 
it with figures, quaint flowers and de-
corous cross-stitched verses; back in 
those days my great grandmother must 
have been an idle indulged little girl. 
But, just possibly, she didn't realize 
that the sampler Cousin Jane was 
working on would someday hang 
framed in the place of honor over the 
fireplace in Grandniece Jane's Cali-
fornia home; undoubtedly she didn't 
guess that any great granddaughter 
of hers would ever bewail her lack of 
needlecraftiness. 
Our grandmothers' charming custom 
of sampler making has languished in 
this bustling generation. Their quaint 
embroideries have become precious 
with age and memorie~. We treasure 
our own family sampler-if we are 
lucky enough to have one-and won-
der how the diminutive hands of Ann 
Wilson "Aged nine years" could 
fashion so many trim, tiny stitches. 
And we smile at the stern little verse 
that accompanies the reposeful land-
scape-and feel a little relieved that 
we live, after all, in a generation where 
samplers are loved-but not made. 
Although we like to think, in con-
nection with samplers, of the childish 
industry of our earlier ancestors' de-
mure little daughters, nevertheless, 
samplers were made in Great Britain 
and Europe far sooner than in Ameri-
ca and they were made by adults, not 
children. Just when the first sampler 
was made, we do not know; there are 
references to sampler embroidery in 
the sixteenth century verse and story, 
and, .naturally samplers must have 
existed some time before casual men-
tion of them was made in literature. 
The oldest dated specimen which is 
now in the Victoria and Albert mu-
seum was worked in 1643. But Rev-
erend Burroughs, of Ames, has a· most 
interesting one-older than that-fin 
ished by nine-year old Martha Slee in 
England in 1634. This is the oldest 
child's sampler which I have ever 
heard or read of; so far as I know, 
the oldest in existence. It is creamy 
yello-w in color and the design is a fa-
miliar one-Adam and Eve standing 
under a cross stitched tree of life. 
Few v·ery early samplers though 
they must have existed, can be found 
today. In the Essex Institute of Sa-
lem, Massachusetts, is one of the earl-
iest samplers-a drawn-work strip 
done by Anne Gower before she be-
came Governor Endicott's wife and 
came to America to live. It was made 
pro-bably in about 1610. 
The very early samplers were, like 
this one, simply strips of cloth, usual-
ly linen, often a yard or more in length, 
and hardly a fourth as wide. They 
were simply collections of laces and 
embroidery designs. The patterns 
were arranged without thought of pic-
torial effect; often they were simply 
An 18th century child worked painstakingly on this pictorial sampler. 
Simple, but think of the time it took. 
scattered unaffectedly about without 
any plan whatever. 
Later, preciser arrangements ap-
peared and the alphabet, numerals, 
border designs, decorative animals 
and human figures added their part to 
the general interest of the piece. Dur-
ing the eighteenth century, texts and 
verses became increasingly popular. 
The samplers became designs in which 
the parts were related, and the samp-
ler-as we usually think of it today-
came gradually into being. Little by 
little the work was abandoned by wo-
men and given to children whose pa-
tient hands "wrought" and "worked" 
most of the pieces we treasure. 
The sampler was, at first, a naive 
and entirely delightful thing. The de-
. signs were formalized rather than na-
turalistic; more symbolic than real. 
The colors were varied but gentle and 
subtle throughout. In the later samp-
lers the colors became stronger and 
contrasts were greater. The stitch-
ery, especially in the early seventeenth. 
century work, was intricate and beau-
tifully even. Some of the work was 
even made alike on both sides. The 
bird's eye, satin and cross stitches 
were used most in alphabets; darning 
stitches, back, stem and long and 
short stitches were used frequently in 
the other parts of the embroidery. 
The material most widely used for 
samplers was hand woven line. It 
ranged from very fine to a coarse can-
vas-like texture; its color from creamy 
white to yellow. Later with poorer 
work, came poorer materials-cheap 
co-ttons and wools. But, fortunately, 
these fabrics were not too widely em-
ployed. Thread for the embroidery 
was linen or . twisted silk, or even cot-
ton. 
But what we really prize in our 
· (Continued on page 20) 
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A Glimpse Into Japan 
ALTHO Japanese home life is so different from home life in 
America, training in Home Eco-
nomics very similar to that given 
American girls is included in the edu-
cation of Japanese girls. An alumna 
of Iowa State College, Miss E. Ruth 
Weiss of the class of 1918, has been 
teaching home economics subjects in 
the Japanese mission 
school, Aoyama Jo Ga-
kuin, which is located 
in Tokio and is one of 
the schools of the Wo· 
men's Foreign Mis-
sionary Society of the 
Methodist Episcopal 
Church. 
"The educational de· 
partment in Japan is 
very strong and is 
made up of men who 
are themselves exceed· 
ingly well informed," 
M i s s W e i s s says. 
"They exercise super· 
vision over the selec· 
tion of subjects to be 
taugnt in the schools 
and members of the 
committee visit the 
school frequently to 
discover in what man-
ner the subjects are 
taught." 
Work in the mission 
school where Miss 
Weiss has been teach-
ing is organized into 
a five year course, the 
nature of which re-
sembles our high 
school courses, and ad-
ditional work is given 
in two year advanced 
courses. It is in one 
of these courses that 
home economics sub-
jects are offered in the 
mission school. Here 
the Japanese girls are 
taught physiology, 
J a p a n e s e etiquette, 
Japanese and foreign 
cooking and sewing, 
morals, ethics, laun· 
dering and art work. 
"The teachers of the 
school have a room 
which is furnished 
with desks like the 
students' and here 
they write or study 
when they are not conducting classes," 
said Miss Weiss. "In this room there 
is also a tea pot and a small brazier, 
where the instructors may brew a re-
freshing cup if they desire it between 
classes. 
"Manners and living are so much 
more serene in Japan than they are 
here," she continued, "and the Jap-
anese have wonderful ideas of enter-
taining. Each family that can afford 
it has a garden and these are used ex-
By CLEO FITZSIMMONS 
tensively. Every garden, no matter 
how small, is lovely. 
"There are many kinds of gardens, 
cherry, plum and stunted pine being 
most common, and altho they may be 
newly planted, the Japanese contrive 
so skillfully that the trees and sur-
roundings appear to be very, very old. 
"If your Japanese friend has a 
An inviting entra nce to a J apanese garden. 
cherry orchard, she will, in all proba-
bility, invite you to tea when the trees 
are in full bloom. Upon your arrival, 
you are left alone to wander about 
and enjoy the garden. The hostess 
herself you may see for only a few 
moments. A quiet maid brings tea and 
cakes from time to time, and you are 
welcome to stay as long as you like: 
If your hostess remains with you in 
the garden, she will not talk inces-
santly, but will sit quietly and enjoy 
the garden and your company. She 
will rarely seek to entertain you with 
conversation. 
"If you are entering a Japanese 
home, the hostess will kneel and invite 
you in. In the country or smaller 
cities you would bow low to her in 
turn, but in the larger cities it is not 
expected of foreigners. Invariably the 
guest removes her 
heavy shoes before en· 
tering the Japanese 
home, for they would 
ruin the rice matting. 
"The guest's seat is 
before the place of 
honor, a raised alcove, 
in which is hung a 
scroll upon which is 
painted a scene appro· 
priate to the season of 
the year. A lovely vase 
or a nice flower ar-
rangement may also 
decorate this alcove. 
The rest of the house 
is beautiful for its sim· 
plicity. Altho the 
Japanese family .may 
possess a great many 
pictures, only a few ap. 
propriate ones, per· 
haps one in each 
room, will be hung at 
a time. The fact that 
the paper walls will 
not support such 
weight and the Japan-
ese fondness for sim-
plicity of decoration 
are together respon-
sible for this custom. 
"In the house, as in 
the garden, the Jap-
anese hostess talks 
very little. She may 
bring out pictures or 
bits of embroidery for 
her guest to examine, 
or she may draw pic-
tures which she then 
will present to her 
friend in memory of 
the time together, for 
the Japanese woman 
of leisure is talented, 
well educated and able 
to do very interesting 
things. 
"As the stranger 
visits a Japanese city 
he sees little of these 
finer Japanese houses 
and gardens," Miss Weiss said. "A 
residence street is marked by high 
board walls, which insure privacy for 
the inhabitants of the paper walled 
dwellings within. Occasionally, thru 
a narrow open gate, he may catch a 
tantalizing glimpse of the curved paths 
and the foliage of the garden within. 
Very often, instead of a gate, a narrow 
sliding door gives entrance thru the 
wall. These narrow doors help to con-
(Continued on page 19) 
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The Charm of Old Furniture---Daybeds 
Y EARS ago, when tolerance was low, we fo\lnd people leaving 
countries because they could not 
believe that which they most desired 
to. At this time our great-grandfath-
ers came to this country on their poor 
little ships to seek freedom. With 
them they brought those pieces of fur-
niture which were most needed and 
most treasured. In later generations 
the urge again became strong and with 
the covered wagon and mule team they 
took their possessions to strange lands. 
By this means we have had brought to 
the mid-west many lovely pieces of old 
furniture: father's arm chair, mother's 
sewing rocker and grandmother's day-
bed. Today we no longer find people 
moving because of religious intoler-
ance or national tyranny, but rather 
moved by some urge. Dapressed by 
the luxuriousness of ·overstuffed dav-
enports, and the gaudy display of much 
of the commercial wares, they hunt out 
those pieces of loveliness that our 
grandmothers have so carefully pre-
served.. Throughout the country we 
see eager, anxious little ladies peering 
from their Fords onto the porch of a 
wayside farmhouse at a precious Jenny 
Lind day-bed. 
Day-bed is a purely American expres-
sion. It has sprung from the more 
pretentious French phrase, "chaise-
lounge," which in turn is a one-armed 
reclining chair. Those day-beds hav-
ing the spindle backs have been said 
to have been turned to the wall, form-
ing a sort of pen for the children to 
sleep in during the day. After their 
bed time they were pulled out and used 
by the older people. 
By GALE PUGH 
A daybed fol'ms the center of a cozy unit. 
There have been brought into our 
own state many day-beds. Some have 
been carefully taken care of by loving 
hands, and others have been discarded, 
mutilated, and often chopped for kind-
ling by careless admirers of "the lat-
est out." Much of this old furniture is 
lovely in design, delicate in technique 
and of the most beautiful wood. The 
turning of the Jenny Lind type is most 
attractive when the spools are of sev-
eral sizes, rather than of a monoton-
ous sameness. They are conservative 
in style, and are most suited to a dfl-
mestic home, or a quaint farmhouse 
type of a room. The structural design 
is simple, well-proportioned and of 
such a nature that makes them more 
valued by the dealers and purchasers. 
(Continued on page 16J 
A Visit to a Basket Maker's Home 
0 NE bright summer morning, after a refreshing. shower, I got one 
of the boys to saddle my horse, 
Lady, and I started off down the val-
ley; by the Old Mill, which stands 
where Roarin' Forks dashes over big 
rocks and rushes on its way into the 
Little Pigeon river. I stopped Lady on 
the bridge and looked up the stream; 
the sun was just coming out and made 
the drops of rain still clinging to every 
leaf and twig look like miniature rain-
bows. The passion flowers were just 
beginning to bloom and bright green 
shoots of fern were growing on the 
water's edge, bending over the stream 
and nearly touching the water. 
But Lady was impatient to be on, 
and loath to stand and look at pas-
sion flowers and ferns, so I gave her 
her head and off she went, making 
her heels sing a tune as they hit 
against the rocky road. On we went 
down the road, past the Oakleys and 
By BARBARA DEWELL 
the Clabos houses and I waved a greet-
ing to the families working in the 
fields and stopped a minute to play 
with a two-year-old baby, whose mother 
was busily hoeing corn. I stopped at 
Mac McCarter's, for he was seated out 
under his little shed busily engaged in 
making baskets. I had intended to take 
a long ride up the Little Dudley way 
and then home by the Roarin' Forks 
road, but Mac's cordial, "Better light 
'n come in_:__must see the baby, too; 
cutest little feller y' ever laid eyes on-
the missus will be glad to see y', to<>- " 
sounded too inviting, so I "lighted" and 
tied my horse to a rail of the picket 
fence. 
Mac lived in one of the most pictur-
esque houses along the road. A hand 
hewn picket fence enclosed it. Several 
strings of bright red peppers were 
strung around the front door and a big 
bunch of baskets hung on either side. 
Mac's house stood facing the road; be-
hind it flowed the Little Pigeon river, 
and from the river rose a high moun-
tain covered with pines and hemlocks. 
Mac's house was not large; only two 
rooms, a living room and bed room 
in one and a kitchen, but it was neat 
and clean and cozy. Mac .escorted me 
into the living room, where I was 
greeted by Mrs. McCarter and their 
children, Carl, Eveline, Flora and 
Hugh. The baby lay wrapped in a 
blanket on the bed. Mac, grinning be-
hind his long, shaggy mustache, 
brought me the baby so I might see 
its big blue eyes. The baby was sleep-
ing peacefully, utterly oblivious of the 
attention he was r eceiving, but I am 
sure that his eyes were blue if they 
were like those of the other children. 
So we sat and talked and Mac asked 
for suggestions of names for the baby. 
He wanted an unusual name, for there 
were so many McCarters that an un-
(Continued on page 16) 
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Storage of Food in the Home 
0 NE reason the housewife of to-day hesitates to purchase her 
food products in large quant-
ities is because she does not know 
the proper ways to store them so that 
they will be as palatable and nutritive 
when she is ready to use them as they 
were when she purchased them. It is 
a very important factor in homemak-
ing to be able to buy economically, but 
it is even more important to know how 
to store the food in the way it should 
be stored. 
There are three types of storage 
which will interest the housewife. 
Simple storage is a method of holding 
food products in containers such as 
bins, barrels, wooden boxes, bags and 
paper packages at the temperature and 
other atmospheric conditions favor-
able to preserving them. The second 
type known as cold storage is the 
method of keeping articles of food in 
a place artificially cooled to a temper-
ature of forty degrees or below for a 
period exceeding thirty days. The 
third type is refrigeration. This is 
known to practically every housewife, 
and consists in merely cooling the food 
to delay the action of spoilage organ-
isms. 
The storing of food supplies during 
the seasons of production or in times 
of plenty for use in times . of non-pro-
duction or of scarcity of food is very 
old. There has been no time in the 
history of the world that something 
has not been laid away for a later 
time. Food is often stored in ·ware-
houses or distributing plants-gener-
ally in non-hermetically sealed con-
tainers such as are used by the house-
wife. Temperature and atmospheric 
conditions are more carefully regulat-
ed in a warehouse than in the home, 
and for this reason food may be kept 
'vJ.H£AT 
By MARGARET L. MARNETTE 
longer and better in a storehouse than 
in the home. 
· The first method of storing food was 
probably by the use of dugouts and 
caves. These were for the most part 
simple refrigerators, and were usually 
located some distance from the kit-
chen which necessitated a great deal 
of extra eL.ort on the part of the 
housewife. Then too, food was apt to 
freeze in the coldest part of the win-
ter, and to spoil rapidly in the warm 
summer months. The use of cold 
storage as a means of prolonging the 
keeping qualities of food is said to 
have been discovered by Lord Bacon, 
an Englishman. Later John Garrie, a 
noted doctor, invented the ice machine. 
This machine had practically the same 
princ.ples as our present day ammonia 
gas cooling systems. There was a 
brine used with the ammonia and car-
bonic acid gas which took the place of 
ice. 
Before the railroads brought food 
products half across the world to the 
housewife, food had to be grown and 
preserved on the farm. A great deal 
of storage was accomplished by using 
salt or other preservatives. Seldom 
was cold storage used excepting for 
butter, milk, eggs and cheese which 
were kept for a short time in a cave, 
or well. 
The railroads changed all this and 
when new ideas in clothing and food 
products were discovered in another 
part of the country, the housewife be-
gan to want the same things for her 
own use. In order to bring them to 
her in a good condition, some method 
of preservation had to be devised. 
Hence the refrigerator car became the 
most generally used method of trans-
porting food from one part of the 
country to another. As citie·s grew, 
industry was centralized, and large 
packing and refrigerating plants 
sprang up in order to supply the de-
mand for better food products. As the 
demand grew, prices were lowered to 
meet the consumer's pocket book until 
now housewives can buy practically 
any food grown any place in the world 
at a price which will not be in excess 
of her budget, and yet · allow some 
variety in her choice of foods. 
Modern storage is accomplished in 
several ways. Chief among these are 
r efrigeration by ice or electricity, pre-
servation by sugar, acid, harmless pre-
servatives as salt and smoke, drying, 
and by storing in packages, boxes, etc. 
Since the main function of storage 
is to hold food from the time it is pro-
duced until it is consumed, the house-
wife must know something of the pro-
per methods to use in keeping the 
food, and of the things which are apt 
to cause it to be spoiled. 
Three things must be considered in 
successful storage temperature, 
moisture and ventilation. Of the three, 
temperature seems to be the most im-
portant. Besides these three factors 
there are several outstanding causes 
of spoilage such as bacteria, yeast, 
molds, insects and household pests. 
Dirt and careless handling are also 
instrumental in quickening spoilage. 
Micro-organisms such as bacteria, 
yeasts and inolds affect vegetables 
more than other foods. Conditions of 
vegetables . make them susceptible to 
the invasion of every kind of mold and 
bacteria micro-organisms. Vegetables 
with thick rinds resist these and for 
this reason they can be stored more 
successfully than the thin skinned 
fruits and vegetables. 
Insects are a constant source of 
(Continued on page 161 
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Do You Know Your Kitchen Knives? 
By HARRIET BRIGHAM 
Research Assistant in Household Equipment. 
ARTISANS need tools for the work they perform. Artists also need 
tools. Be ye artist or artisan at 
work in your kitchen, you will have 
a much better spirit at your work and 
will turn out a far superior product 
if you have the right tools with which 
to work. 
Have you ever looked over a 'rist of 
knives in a trade journal? In one 
there is a list of twenty-one different 
kinds which you could use in your 
kitchen and for those living in a farm 
home there are fourteen different ad-
ditional ones, making thirty-five knives 
in all. This does not include machin-
ery knives used in the fields nor those 
used in manufacturing or the trades. 
You would not want thirty-five kinds 
of knives in your home. It is far bet-
ter to have a few good knives which 
will take a good edge and hold it than 
to have a great number of cheap ones. 
We might make a riddle, asking, 
"What tool is there in the kitchen, 
without which no meal can be pre-
pared?" Surely if knives are as im-
portant as this, they should be selected 
with the greatest of care. The right 
knife properly used will last many 
years. 
SELECTION 
As a well made knife cannot be pur-
chased at a low cost, it is unwise to 
buy an inexpensive one. A .simple set 
of knives might include : 
One 214 inch paring knife .................. 25c 
One 3 inch paring knife .................... 35c 
One 8 inch vegetable knife .............. 75c 
One 12 inch slicer ................................ 75c 
One serrated bread knife ................ 75c 
Such a set is shown in View I. 
To this may be added any number 
of others such as a flexible slicer, 
$1.00; a French carver, $1.00; a saw 
toothed knife for bread or cake, which 
VIEW I 
No well equipped kitchen will be without 
this amount of cutlery. 
VIEW II 
Four simple and easily constructed knife 
holders. 
sells for different prices from 75c to 
$1.50. These come with metal, wooden 
or wire handle ·and have the rounded 
saw-tooth edge, a square saw-tooth 
edge or pointed saw-tooth edge. All of 
these are more efficient than a straight 
edged knife for the purpose. 
The French vegetable knife, $.60 to 
$1.00, depending on the· size and steel, 
a pie knife for $1.00 used for either 
pie or ca]!:e, a steak set used for all 
small carving and costing $1.50 up, 
and a grapefruit knife, $.30 to $.60, 
are all useful additions. A cleaver 
costing $1.50 or more, a boning knife 
$1.00, a butcher knife $.75, and poultry 
knife or shears, $2.50, may be added. 
View 3 shows a more complete set. 
A broad spatula, three inches across, 
takes the place .of the pancake turner, 
being useful for many other things. 
They cost from $.50 to $1.00 and with 
them you may remove food from pans, 
lift sections . of pies, cakes, fried foods, 
cookies, etc. The spatulas range in 
size from very tiny to very large ones 
and range in price from $.30 to $1.50. 
There is a new spatula on the market, 
the blade of which is about ten inches 
long, which has one edge sharpened. 
This is splendid to use as a flexible 
slicer for breads, meats, cakes, etc. 
When used as a spatula the back of it 
is used. This combines two tools in 
one. 
In choosing any of the above tools, 
choose those which will keep their cut-
ting edge, will keep their handles fast-
ened to them securely, and those which 
are so balanced that they will be easy 
and pleasant to use. 
SHARPENING 
To keep your knives in good order, 
there are several sharpening devices on 
the market. It is best to use these 
frequently. 
One kind is a flat sharpening stone, 
which is most effective when made of 
fine grit. One that is not quite as fine 
as that used for honing razors is best. 
To ·sharpen a knife on one of these-
1. Hold the knife firmly, but not 
rigidly. 
2. Start with the heel of the knife 
on the stone, draw the knife toward 
t he edge and at t he same time toward 
the point, allowing the edge of the 
blade to follow the stone. 
3. The sharpening of the other side 
is done in exactly the same manner 
with the knife reversed. 
4. Caution. Hold the knife up so 
that only the edge touches the stone. 
If the back is held too high, the edge 
will scrape the stone and dull the 
blade. Do not have the angle too great 
between the blade and the sharpener. 
The same instructions hold true 
when using a steel. The steel is held 
in the left hand, the knife in the right. 
The knife is drawn, cutting edge first, 
over the steel, having the same angle 
between the blade and steel as in the 
previous case. Repeat for the reverse 
side of the blade. If knives are sharp-
ened often enough, three or four 
strokes on each side should give a 
good edge. 
Watch the butcher the next time you 
shop for meats. He uses the correct 
method when sharpening his knives. 
Have you ever noticed how frequently 
he sharpens his? It is a matter of dol-
(Continued on page 15J 
VIEW III 
Choose the cu t lery you need from a more 
comple te set. 
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Club Work 1s Glorifying the Iowa Farm Girl 
For More Attractive Rooms 
The 4-H club girls of Iowa have one 
project that teaches interior decora-
tion. It is called Home Furnishing and 
the girl uses her own room as her 
subject of study and laboratory. Good 
taste in decorating a home is not a 
talent, but with a desire, it may be 
cultivated. So a knowledge of what is 
true beauty in home furnishing, of fun-
damental principles of good color, line, 
arrangement and fitness, of the import-
ance of simplicity is gained through 
this study. The girls learn that 
through thoughtful planning, not great 
expenditure, they may have more at-
tractive rooms. 
In 1926 there were 36 counties that 
had as their project, Home Furnishing. 
In these counties, the girls not only 
learned to select or make rugs, win-
dow draperies, lamp shades, refinish 
furniture and much else for their own 
rooms, but they passed this informa-
tion on to hundreds of others by way 
of their demonstrations. Thirty-five 
counties sent Home Furnishing dem-
onstration teams to the State Fair and 
32 counties sent exhibits, not to say 
anything about local and county ex-
hibits over the whole state. 
The year 1927 will find more coun-
ties taking up this project and more 
girls having the joy of re-decorating 
their rooms as well as storing away a 
fund of knowledge for this ideal home 
to come. 
From Nina's own story, her room 
was originally furnished with odd 
pieces of furniture, light and dark, 
with woven rugs, and walls done in all 
too blue a color, the result not at all 
pleasing and not nearly as useful as it 
might be. 
The articles were moved to the attic 
when Nina became the proud possessor 
of the black walnut chest of drawers 
(that is seen in the picture). It be-
longed to her great-grandmother. A 
search began for other articles that 
would fit in with this chest. In many 
of these hunts in hay lofts and attics, 
she found interesting articles, some 
whole, some pieces. One was au old 
spinning wheel. 
After many, many hours of scraping, 
oiling, waxing and rubbing, the lovely 
old chest was ready to use. Two chairs, 
64 years old, of good lines, but light, 
soft wood and bottomless, were stained 
and recaned. Her grandfather's old 
walnut washstand, refinished now, 
serves duty as a writing desk. Above 
it hangs a soft wood bookshelf. This 
was painted apple green and fits in 
very nicely with the color scheme, 
with a simple wastE) paper basket with 
colonial silhouette and other acces-
sories completing writing a center 
unit. 
The mirror with walnut frame that 
hangs over the chest was quite small, 
so an inexpensive piece of cretonne 
with quaint design and lovely color 
was chosen to hang as background for 
the mirror, as well as a note of inter-
est and color Then there is the tip-top 
table that sits beside the bed with the 
kerosene lamp that belonged to her 
(Continued on page 18) 
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This is Nina's transformed room. 
Home Furnishing Teaching 
The club girls attending the recent 
Short Course and taking the work in 
the Home Furnishing division had the 
rare opportunity of looking back into 
Seott County Home Furnishing T eam 
proves that any girl can have a pretty 
room. 
the rooms of our great, great-grand-
mothers with the instructors of the Ap-
plied Art Department. The week's 
work ended with the climax of the 
lovely presentation of a Girl's Room 
Today. 
Mrs. C. C. Culbertson had as her part 
in this story, ''Furniture, Good and 
Bad." Miss Frances Jones, one of the 
editors of the 4-H News,- gave us this 
fine report. 
"Furniture, Good and Bad" 
Our heritage is the home of our 
great, great-grandmother. Each of u~ 
may have a little bit of her beautiful, 
simple home in our own home. 
You are .a rescue party to save from 
the dusty attic and dustier barn, the 
pieces of old furniture which are 
quaint bequests of · our great, great-
grandmothers. 
You will find old furniture worth 
rescuing and refinishing because it 
was made of good, durable wood; usu-
ally walnut, maple, cherry or hickory. 
It also has the finest of workmanship 
because it was made by hand and built 
to last. It has good design because 
(Continued· on page 17) 
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Iowa State Hon1e Economics Association 
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Home _Responsibilities tn High School Girls 
W HAT are the home and family doing for the Junior high 
school girl? What is the Jun· 
ior high school girl doing· for her home, 
her mother , father, sisters and broth-
ers? What is the girl's attitude in re-
lation to her home? Toward the ac-
quisition of what permanent interests, 
appreciations, standards and ideals, 
abilities and skills is the mother lead-
ing her daughter? Is she educating her 
daughter for homemaking, or is she 
having her "wash dishes to help out?" 
Whether the girl eventually marries or 
not, she always has some kind of a 
home- perhaps only one room That 
Junior high school girl is a member of 
a home now. 
Educators believe that a girl should 
be so trained, at home and school, that 
she can use her training in the solu-
tion of actual life problems. Then, 
what are the girl's needs-her actual 
life, problems-during the Junior high 
school age? To have any definite ideas 
of the needs of any individual girl, we 
must, first, become acquainted with 
her home. This brings us to the much 
advocated survey. 
The survey! The survey of the com-
munity! These few words bring terror 
to the inexperienced teacher. The sur-
veys made in Ames last year and this 
year are human interest stories. They 
have more than repaid the work which 
was put upon them. 
Last year Mrs. Gladys J. Buckton, 
senior home economics student, made 
out a questionnaire to use in survey-
ing the homes of 3~ typical Junior high 
school girls who were studying home 
economics. This year another ques-
tionnaire was prepared, using Mrs. 
Buekton's survey as a basis, with the 
additional object of determining pro-
gress made during the year. These 
two surveys were prepared under the 
direction of Miss Marcia E. Turner, 
as'n~iat" p ofessor :· n the Home Eco-
nomies Vocational Education Depart-
ment, Iowa State College. 
ln both cases the person who was 
making the survey called at the indi· 
vidual home to interview the mother. 
This seemed more practical than send· 
ing the questionnaire to the mother. It 
gave a better personal contact between 
home and school. Then, too, the r e-
sults were considered far more accu-
rate. A friendly call was made and 
the questions asked in a conversational 
manner. A copy of the questionnaire 
was taken to each home, and the an-
By LUCY MALTBY 
swers were jotted down. We explained 
that this work was undertaken for the 
purpose of benefitting . the girl. (Al-
most any mother responds to this ap-
peal.) 
The results ·of such a questionnaire 
may be an eye opener to the home eco-
nomics teacher in a community. But 
after she makes a survey, she will 
never again be guilty of teaching per-
iod furniture, Spanish, Italian and 
Louis Quinze, in a community of very 
squalid homes, which need practical 
help on the use of soaps and germi-
cides. 
It was hoped that we could get some 
idea of the extent to which home eco-
nomics work, as taught in the school, 
functions in the home. Fourteen moth-
ers have heen interviewed thus far this 
year. Twelve of these had been inter· 
viewed by Mrs. Buckton last year. It 
is impossible to draw any very definite 
conclusions, first, because the number 
is so limited; second, because no check 
has been made on a group of girls 
who have not been/ studying home eco-
nomics; third, because the mother 
probably attributes improvement to her 
own training of her daughter. Thus 
the school fails to get the credit it has 
rightly earned. 
By comparing the information ob-
tained a year apart; we have tried to 
show further skills, responsibilities or 
attitudes which have been developed 
by the girls while taking their home 
economics work in the school. The 
names, of course, are fictitious. 
Lois 
She has learned to prepare soups, 
various vegetables, desserts and salads. 
She also has learned to use the kitchen 
stove. She makes her school dresses 
and mends, in addition to what was 
mentioned last year. She also made 
an apron and a nightgown for her sis-
ter. This year she chooses h er clothes. 
She has kept house for many months 
while her mother was in the hospital 
or at home in bed. She has had the en-
tire responsibility in managing a home. 
Her mother says the work at school 
has made Lois more helpful. 
Marguerite 
In the first report her mother said, 
in answer to the question, "Does she 
have a sense of responsibility?" "Is 
pretty good." In the second' r eport she 
says, "Yes." 
Anne 
This year, mill{ was not in the list of 
disliked foods. Now she makes a good 
many of her own clothes, as voile 
dresses, aprons and underwear. Last 
year she made none. This year she is 
allowed to go along when her own 
clothes are chosen. This summer, she 
chose some alone. Often she gets sup· 
per alone, and helps with dinners when 
not in school. The question as to sense 
of responsibility was answered "Yes" 
this time, as against "As a rule," last 
year. 
Jessie 
I was unable to get a satisfactory 
report on this case. The mother does 
not understand English readily. 
Judith 
Her mother says she likes all foods 
this year. She has learned to prepare 
cereals, soups, various vegetables, muf-
fins , meat substitutes, desserts and sal-
ads. She makes more of her own 
own clothing. She has developed a 
sense of responsibility. Her mother 
says she has noticed improvement in 
Judith this year. She says, "Judith is 
a ll you would want a girl to be." 
Blanche 
Last year she could prepare fudge, 
now she can prepare cereals, soup, 
creamed carrots, eggs, tapioca. She 
mends her own underclothes. This 
year she is allowed to use her own . 
judgment somewhat in buying. 
Clarice 
This year she cares for her own 
room, sorts and puts away clean laun-
dry. She prepares cereals at home. 
She has made pajamas, aprons and 
school dresses. Mother says she would 
not a"k for any improvement in Clar-
ice. She thinks Clarice is too conscien-
twus. 
Helene 
She has apparently not learned to do 
more food preparation. She has more 
of a sense of responsibility. 
Anita 
Last year she had never prepared a 
meal for the family. Now she does 
often. She helps with suppers. 
Loitise 
She can prepare breakfasts and sal-
ads, which she could not do last year. 
She has made one or two aprons and 
underwear. Now she buys her own 
clothes with money she earns. She 
keeps the house cleaner without being 
told and takes better care of herself. 
(f'on tinned on p::~g-e 141 
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THETA SIGMA PHI CONTEST 
Iowa State is not a school in which journalism 
is a major sub~.ect, but many girls have shown in-
terest in writing and in the college publications. 
Certain of these girls who have shown special abl-
ity in writing ar.e members of Theta Sigma Phi na-
tional honorary fraternity for women in journal-
ism. 
In order to inter.est more women in writing, 
Theta Sigma Phi is conducting a contest for journ-
alistic aspirants and is offering prizes of $5 and 
$3 for the best editorials and $5 and $3 for the best 
feature articles submitted. No experience is re-
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any subject provided it is suitable for publication 
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~hould be turned in to the editor of the Iowa 
Homemaker or to Marjorie Tow, pr.esid.ent of The-
ta Sigma Phi by February 10. 
4-H SHORT COURSE 
Tons and tons of food were consumed by the 
boys and girls attending the junior short course 
between Dec. 26 and Jan. 1. The Armory was a 
field of tables and a sea of food on the night of 
the big short course banquet. It was an inspiring 
sight to see so many of the youth of our state to-
g.ether and so interested in the better things of 
life. The 4-H motto is "Head, Health, Heart or 
Hand," and they seemed to fit the motto, every-
one. Strong and healthy, quick and bright and 
eager to learn and heart and hand interested in 
their work are the 4-H people. We hope they en-
joyed their stay at Iowa State and are sorry we 
were not here to make their acquaintance. Perhaps 
their acquaintance with Iowa State will mean that 
many of them will choose Ames for th.eir college, 
for the 4-H people are the kind of folk that we 
want. 
MAKING THE HOUSE A HOME 
Just what is it that makes a house a home, 
that transfers a mere house filled with furniture 
into the most wonderful of homes? We are al-
ways hunting for and trying to define this "home 
spirit" that makes for happy homes, for we who 
come from homes and not from houses know how 
vital it is to our happiness. 
"Home spirit" is su<'h an intang-ible thing. It 
iR impossible to put your finger on a thing and say, 
"Here, do this and you will have a happy home." 
It is bound up so closely with each individual of the 
family and their aims and personalities that it s 
impossible to define it. Making a home that will 
develope each individual mentally, physically, mor-
ally and spiritually is really the ultimate goal of 
every woman. 
And is the woman alone working for this ideal 
home? What part should the man take in work-
ing toward this ideal home? 
Miss Ruth Lindquist is this quarter inaugur-
ating a course in Home Management for men and 
women. There are nine men and nine women on 
the roll because it is class primarily for discussion. 
Here all sides of the subjects included in Home 
Management will be discussed and argued over by -
the men and women under the helpful guidance of 
Miss Lindquist. 
This is the first class of its kind in the coun-
try and the results will be watched with great in-
terest. Her.e is a chance for something new and 
vital to be worked out by these students. Perhaps 
they will even be able to work out a practical form-
ula for a successful home. 
GIFT TO CATHERINE MacKAY FUND 
It is good to think that not women alone are 
working for the possibility of higher education for 
women. That long ago Professor Paul E. Cox, 
head of the Ceramic Engineering department gave 
a talk before the Fort Dodge Woman's Club. When 
Prof. Cox refused a sum of money the women 
asked the name of a worthwhile organization at 
Ames and a few days later a check for twenty-five 
dollars was received with the request that it be put 
in the Catherin MacKay Loan Fund. We wish to 
thank the Fort Dodge Woman's Club and Profes-
sor Cox for this gift. 
F ARI't'l AND HOME WEEK 
During the next week, Farm and Home Week, 
the campus will be visited by many homemakers 
from all over the state of Iowa who come to keep 
in touch with the latest advances in the field of 
Home Economics. 
Miss Lita Bane, president of the American 
Home Economics Association will be an honored 
guest during Farm and Home Week. 
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Who's There and Where 
MRS. ALMA H. JONES 
In 1920, after the death of her hus-
band, R. G. Jones, who was a member 
of the Iowa State faculty in the Dairy 
Department, Mrs. Alma H. Jones, who 
had already completed three years 
work at Iowa State Teachers' College 
at Cedar Falls, and who was the moth-
er of a seven year old son, entered 
Iowa State College, taking for the year 
1921-22 the Sharples Fellowship, which 
is offered by a large eastern dairy con-
cern, conditions of the Fellowship stip-
ulating that its recipient take 25 hours 
work in dairy food work and spend at 
least one year in educational work in 
Iowa. 
After her graduation in 1922, she 
entered the Iowa State Extension Ser-
vice as a Nutrition Specialist, a posi-
tion which she held for two years. 
In 1924 she received the Lydia C. 
Roberts Fellowship to Teachers College 
at Columbia University in New York. 
After her work here she took fur ther 
work in nutrition along the lines of 
child care and training. Since the fall 
of 1925, she has been Extension Spe-
cialist in child care and training and 
she is working with the Farm Bureau, 
A. A. U. W., P. T. A. and Federated 
Women's Clubs in a state-wide pro-
gram. Iowa State College, Iowa Uni-
versity and State Teachers' College are 
combining their programs in the work, 
which also receives support from the 
I.;aura Spellman Rockefeller Founda-
tion. · 
The aim of the work is to help par-
ents to insure the sound mind and 
body, and the happy, wholesome en-
vironment which is necessary for the 
best possible development of their chil-
dren. It is further designed to pre-
vent and help to overcome some of the 
many problems occurring in child life. 
First hand information is secured by 
means of questionnaires and direct con-
ference with mothers as to the study 
which may be needed. 
Miss Elizabeth Fogg is in charge of 
the special diet kitchen at California 
Luthern Hospital at Los Angeles. Miss 
Hortense Elliott, who has recently fin-
ished her student dietitian training at 
Santa Barbara, is asisting her. Mabel 
Rood is dietitian at the Seashore Hos-
pital at Long Beach, Calif. 
Mildred Searles, H. Ec., is teaching 
Home Economics and managing the 
High School cafeteria in Mankato, 
Minn. 
Dorothy Cass, H. Ec. '24, is teaching 
in the High School at Cherokee, Iowa. 
She writes that she is having an in-
teresting time teaching the girls to 
budget their allowance for clothes and 
spending money. 
Mercie Carley Fogg, H. Ec. '24, is 
teaching Home Management and assist-
ing in Foods at The Garland School of 
Homemaking at 2 Chestnut Street, Bos-
ton, Mass. 
"I have three Foods laboratories, one 
class in Quantity Cookery and two in 
Home Management, which include 
Care and Equipment," she writes. 
"The main part of my work, how-
ever, is the organization of the two 
'Home-houses," as the girls have 
named them. They are old Beacon 
Hill houses and they accommodate 
about ten girls and three maids in 
each. Since the girls come from 
wealthy homes, our problem is to teach 
them to run houses in which there will 
be one or more servants. Before she 
graduates, each girl spends two weeks 
in a "Practice Apartment." During this 
time she is excused from her classes 
and does all of the work in the apart-
ment. 
"Each home-house has a social ad-
visor, who is responsible for the rela-
tions between individuals either with-
in the group or with outside people. 
She works very closely with me and 
checks up on any lapses that occur 
during my absence. 
"In each house we have a Home-
maker, who is in charge of the home 
and is its hostess; a Housekeeper, who 
is responsible for the food and who 
acts as supervisor of the maids; an ac-
countant, who keeps the bills and does 
all figuring that needs to be done. We 
have no child in the home-house. East-
ern standards differe a great deal from 
ours, it seems to me, and I am learn-
ing many things and am intensely in-
terested in the school." 
Alice Stewart, after assisting at the 
Lakeside Hospital in Cleveland, Ohio, 
returned to Michael Reese Hospital, 
Chicago, where she had t,aken her 
training, to be the Chief Metbolic 
Dietitian. Nell Taylor, who has also 
recently finished her training there, 
has been retained to have charge of 
the milk room for · infants. 
The very substance of the ambitioua 
is merely the shadow of a dream.-
Jessie Campbell, whom many of you 
remember, has been a dietitian in the 
People's Hospital at Boston and is now 
nutr~tion specialist in Maryland; Ber-
tha Knight is clothing specialist in 
Massachusetts; Bertha Holden Round 
is in Boston busily managing a home 
for a husband and two sons; Clara 
Sutter, formerly home demonstration 
agent in Black Hawk County, has re-
cently taken a position as field editor 
of the Poultry Department of the 
Farmer's Wife; Melen Burling, who 
began her home demonstratioa agent 
exper~ence in Des Moines County, 
Iowa, is now home demonstrat on 
agent in California; Julia Brekke, 
home demonstration agent in Clinton 
County, and Margaret Harris, home 
demonstration agent in Bremer Coun-
ty, are both assistant state leaders of 
home demonstrat 'on work in Michi-
gan under Mrs. Louise Campbell, the 
M~ch:gan state leader, who was for-
merly the assistant state leader in 
Iowa, and Pauline Reynolds, also an 
Iowa home demonstration agent, is 
now state leader of Girls' Club work in 
North Dakota. 
An abstract of a letter from Miss 
Olive M. Negus, Evanston Hospital, 
Evanston, Ill., reads: 
"I graduated from Iowa State Col-
lege with the class of 1919, with a ma-
jor in science. 
I have taught three years of high 
school work, two of wh.ich were voca-
tional correlated with the consolidated 
school cafeteria in my home town, 
West Branch, Iowa . .... . 
For two years and one summer I 
taught all the courses in Home Eco-
nomics at Penn College, Oskaloosa, 
Iowa. During the summer of 1924 I 
took graduate work at Teachers Col-
lege, Columbia; two courses in educa-
tion and one in marketing. 
A year ago ...... I came to Chicago 
and took the student dietitian course 
at Michael Reese Hospital. 
Since September I have been assist-
ant dietitian here at the Evanston Hos-
ptial. My work consists of supervi-
sion of the diet nurses (in training), 
tray service (for around 200 patients) 
and maids, in ten floor serving kitch-
ens." 
Tura Rawk from Oakland, Cal-
ifornia, writes that Iowa does not get 
all the rain. There a recent downpour 
carried off one of their pans and Tura 
had to rescue it a half block away as 
it rode along the waves. 'Iura is 
teaching part time, but spends most of 
her time acting as counsellor to the 
students, 
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Boston Beans vs. Turnip Greens 
By MARCIA ELIZABETH TURNER 
Assoc. Prof. Home Economics Vocational Education 
NOBODY asked me for my opinion or for any stray information I 
might have on this subject. As a 
matter of fact, I am supposed to be 
expounding something or other about 
methods of teaching, but for two good 
reasons, I am changing the subject. 
One reason is that a beaten track 
tends to lose its romance and there is 
a lot more enjoyment in writing on 
some subject that isn't too drably 
every day in its setting. Any New 
Yorker · who writes about Minnesota 
cotton fields knows that. The other 
reason is, that I have just read the 
article on "Southern Cooking and 
Northern Appetites" by my friend, 
Mrs. Linda Spence Brown, in the De-
cember Homemaker, and I am no more 
responsible for what I write than one 
who tampers with a Ouija board. In-
cidentally, I am a middle-westerner by 
birth, but by ancestry and tradition 
unreservedly a "Dam Yankee." Many 
impostors have coveted that appella-
tion, but it belongs by right only to 
New England. The Southern people 
are not apparently, discriminating in 
this respect, for they class everyone 
born above Mason and Dixon as 
Yankees. My first experience with 
"old fashioned southern hospitality" 
was in being greeted as a "Damyank" 
and I glowed with gratitude as I al-
ways do when someone recognizes my 
stern and rock bound descent. But I 
was horrified shortly afterward to hear 
a Swede tram Nebraska similarly ad-
uressed, when I knew intuitively tha. 
n..,ver in his life had he reasLea on 
Boston bakea beam; and steameL. 
brown bread for Sunday morning 
breakfast and that doubtless even his 
nasal twang was acquired. 
Brought up on New England cook-
ing, I admit at the start that my view-
point regarding some of the claims 
made in Mrs. Brown's article may not 
be unprejudiced. However, I may say 
that after · a few years spent in the 
South, I came away with several 
typical Southern foods added to my 
"repertoire." 
As I see it, the essential differences 
b2tween Southern and Northern meth-
ods of combining food materials, grew 
originally out of the fact that in one 
instance by virtue of soil and climate, 
food was abundant and cheap. The 
New England woman on the other 
hand must use sparingly because even 
in the growing season there was the 
long, cold winter ahead, for which food 
must be hoarded. And so she must 
use her wits to get the best results 
from the smallest outlay. 
Our recipes consequently do not call 
for lavish amounts of eggs or lard for 
example. On the contrary the old-
fashioned New England housewife, I 
am inclined to feel, succeeded in dis-
covering when enough was enough, 
especially in the matter of "shorten-
ing." My experience with the much 
vaunted negro cook has been that she 
acts on the principle, if a little lard is 
good, a large quantity is that much bet-
ter. 
The necessity for saving food ma-
terials resulted in dishes like hash, 
which no one but a New England 
woman can make. In other sections 
of the country it is a dish to be justly 
despised or at the very least, regarded 
with suspicion. It has a gloomy ap-
pearance and a sloshy texture, if you 
know what I mean. New England 
hash, finely chopped, slightly moist, 
but crumbly, delightfully browned, 
subtly flavored and never, never 
greasy is a dish to inspire awe and 
reverence. And bread-to this day my 
mother doubts the social and even the 
moral status of people who throw 
away bread. For the New England 
woman has a number of secret formu-
las for using stale bread in the most 
delicious ways imaginable but mind 
you, it neither looks nor tastes like 
bread when it is ready for serving, 
whether as pudding or hot cream toast, 
or poultry dressing. 
The necessity for storing food for 
winter use resulted too in sun dried 
fruits and veget abies and dried and 
pickled meats and fish. I do not know 
how it was done and I am afraid it is 
a lost art. The dried beef that used 
to hang from our attic rafters is 
positively no r elation to the mahogany 
hued shavings one buys now in the 
markets. Frequently, I see someone 
shudder at the ment·on of salt dried 
cod fish and I regard him with a mix-
ture of cold aversion and pity. Cream-
ed codfish and baked potatoes! But 
the taste cannot be acquired. It is an 
inherited characteristic and by this 
fruit you may judge of one's origin. 
In comparing the raw materials of 
the South and of New England I find 
myseH at open variance with Mrs. 
Brown. Asparagus, sweet corn, . string 
beans, Irish potatoes and green peas 
of unexcelled sweetness and flavor ; 
trout, pickerel and bass from northern 
streams and clams for fritters or 
chowder! When it comes to the ques-
tion of fruits which belong to the 
North, I scarcely know where to be-
gin or to stop. Huckleberries, blue 
berries, and cranberries are probably 
the most typical of New England but 
cranberries are so universally used 
and liked as to belong to no group ex-
clusively. My father came from West-
field, New York, the home of grape 
juice and with much zeal he planted 
on our Kansas farm, not only exten-
sive vineyards to struggle futilely with 
the hot summers, but the berry fruits, 
which in that warmer climate were of-
ten sour and seedy. Much as I revered 
my father I was inclined to accept 
with reservations his description of 
black berries two inches long, sweet, 
dripping with juice and practically 
seedless-until I went East and saw 
for myself that his claims had been 
more than modest. We had some sad 
looking currant bushes too but not 
until I visited New England did I 
know the taste of genuine currant 
jelly, so famous in that region. If you 
don't know the flavor and grain of 
apples grown north and east of the 
Mississippi, then you do not know 
apples. I have never quite understood 
why there has not been formed an 
Eastern apple growers association but 
I suppect that the well known New 
England conscience hesitates to create 
the havoc which would result, from 
stamping out the industry in other 
sections. 
I became very fond of Southern 
grown vegetables while I lived in the 
Gulf coast r egion. But a thing I 
could never understand was why vege-
tables were u sually cooked with pork 
and so seldom dressed with milk or 
cream or even buttered. Snap beans 
for example instead of being cooked 
only until tender and then creamed or 
buttered came out of the kettle after 
several hours of cooking, dark hued, 
~hrunken and too often quite impreg-
nated with bacon fat. No wonder in-
deed that the razor back hogs of the 
South are so wild and rangy! I learn-
ed to regard them with genuine sym-
pathy, and a bit apologetically. 
Corn m eal cookery, despite Mrs. 
Brown's conjecture, is an old story in 
the New England household. · Corn 
meal mush or "hasty pudding," with 
milk was a favorite supper dish in our 
family, and "Johnny cake" and corn 
muffins are among our most common 
hot breads. J ohnny cake differs from 
the Southern corn bread in that it may 
contain as much as a third part of 
wheat flour and is usually baked in 
pans about two inch es deep. Milk, 
eggs and a moderate amount of fat and 
sugar are used in the making. I re-
member distinctly my first experience 
in eating the thin, rather solid (since 
it contained no gluten) slices of South-
ern corn bread at a hotel on our way 
South. My mother remarked that the 
chef must have had "bad luck" with 
his Johnny cake and to this day she 
so r egards it. It is the same way with 
biscuits. Ours. to be considered just 
right, should rise straight up an inch 
and a half high with a white, delicate, 
fluffy interior impi~isoned between two 
flaky, golden brown crusts. "Atrocity" 
indeed! The Southern biscuit has the 
two flaky brown crusts, which are 
quite all right, but which lack the de-
lic ious part between. But perhaps it 
is just as well for, alas, they have no 
Vermont maple syrup to go with them. 
(Contin\!~d on page 15! 
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Omicron Nu Activities 
Founder on Campus 
A great inspiration to Gamma active 
and alumnae chapters of Omicron Nu 
is the presence on the campus of Miss 
Maude Gilchrist, founder of Omicron 
Nu. Miss Gilchrist is now living at 
Birch Hall. Her official capacities are 
supply chaperone for the girls' dormi-
tories and houses, and assistant in the 
Botany Department. 
With her ancestral and educational 
background, no one is more fitted than 
she to be the founder of an honorary 
scholastic society. She was born at 
California, Pennsylvania, where her 
father was a teacher in the Southwest-
ern State Normal School. He was 
then called to the presidency of the 
State Normal School at Fairmont, Vir-
ginia, his daughter attending the 
Model Training School there. From 
Virginia the family came to Cedar 
Falls, Iowa, where Mr. Gilchrist helped 
to build and organize Iowa State 
Teachers' College, known then as the 
State Normal School, and became its 
first president. 
Miss Gilchrist attended college at 
Cedar Falls, receiving her Bachelor of 
Science degree there, and a year later, 
at the age of eighteen, her second de-
gree. She then became a student at 
Wellesley. 
Her first college teaching was done 
in the . Department of Science at the 
State Normal College in Iowa -while 
her father was still president. She re-
turned to Wellesley to teach and spent 
her summers in advanced study or at 
her home in Iowa. In 1897 she went 
to Europe, where she spent a year in 
study at the famous university at Got-
tingen and two summers of travel 
in England and on the continent, fol-
lowing which she was preceptress in 
Illinois College at Jacksonville, Illinois. 
Her next advance was to the office 
of Dean of the Home Economics Divi-
sion at East Lansing, Michigan, where 
is located the oldest of land grant col-
leges, Michigan State College, which 
opened in 1857. At the time Miss Gil-
christ went there, the Home Economics 
Division was new, as girls had been 
enrolled in the college only five years. 
They usually elected agriculture or en-
gineering, until a special women's 
course was provided for those who 
might care to come. The experiment 
was watched with much interest by the 
state board and also by the faculty, 
some members of which doubted the 
advisability of organizing a separate 
"woman's department". Dr. Kedzie, a 
fine, gray-haired gentleman from Ober-
lin, who at first said that it wouldn't 
do at all, admitted it had really been 
a success and was the thing for the 
college to do. The ·departm:mt proved 
to be some'hing the people of Mich-
igan, especially the young women, 
wanted. The new women's building 
which they had thought sufficient for 
several years, was filled to capacity 
two years after being opened, and 
they had to get hou~>El~ in tbe village 
for the overflow. Much of the credit 
for this progressive step was due to 
William James Beal, Professor of 
Botany for forty years, a man of great 
character and influence and one who 
held several emeritus positions. 
It was here that Omicron Nu thru 
the insight and peristence of Miss 
Gilchrist had its birth. There were 
Alpha Zeta for the students of agri-
culture, and Tau Beta Pi for students 
of engineering, but no honorary for 
the girls in home economics. It was 
found that Michigan State College was 
not eligible for either Sigma Xi or 
Phi Beta Kappa. With the permission 
of the faculty, eight or ten girls of 
high ranking, and some faculty mem-
bers were called together and became 
charter members of Alpha Chapter of 
Omicron Nu. This was in 1910. In-
quiries came from other institutions 
with the result that Beta Chapter was 
organized at New York College for 
Teachers at Albany in 1912, and Gam-
ma Chapter at Iowa State College in 
1913. Other colleges followed until 
now there are twenty-three active chap-
ters and four alumnae chapters. 
In 1913 Miss Gilchrist returned to 
Wellesley to spend a year as Associate 
Professor of Botany. Since that time 
her work has been in Iowa with the 
Red Cross, Liberty Loan drives, 
·women's Club work, Daughters of 
American Revolution, Y. W. C. A., 
American Association of University 
\Vomen, and other worthy organiza-
tions where she has shown remarkable 
administrative ability. She came to 
the college campus last year to fill a 
temporary vacancy as chaperone, and 
saw fit to remain with us. 
From her storehouse of knowledge 
and experience, Miss Gilchrist is giv-
ing such a wealth of inspiration and 
help, not only to Omicron Nu but to 
every one with whom she comes in 
contact. Miss Gilchrist represents a 
high ideal worthy to be the goal of any 
young woman on the campus. 
Hold Fall Initiation. 
Omicron Nu fall initiation was held 
Tuesday, December seventh, at five 
o'clock in the Seminar Room of Home 
Economics Hall. Seven new members 
were taken in at that time. There 
were four seniors: Marie Graham, Lois 
Jane Munn, Mary Wilson, and Luella 
Wright; and three juniors: Mildred 
Boxwell, Frances Jones, and Jane 
Rhoads. 
A banquet was served to thirty-five 
member", ac'ive and alumnae, im-
media'ely af'er the initiation cere-
Mony in the Ins•itutional Tea Room. 
H elen Swinney, the president, presid-
ed as toast-mistress, and toasts were 
given by Miss Brandt. Miss Orrine 
Johnson, and Estella Sill. 
Ruth Pohl1r1an McKee has a fine 
young son. She and Wal'ace are liv-
iP~ in Chicago, so we don't see her 
often. 
Alumnae Column 
Would you still have time for club 
work, parent-teacher meetings, church 
work, or boys and girls club work if 
you were a busy homemaker with 
.children and husband to care for? Our 
most active alumnae homemakers here 
in Ames certainly practice home econ-
omics to the full. You will be inter-
ested in hearing about some of · those 
we manage to keep in Ames. Many of 
these names will be familiar to you. 
Mary Montgomery Pride. 
Florence Brown Quist. 
Lois Rath Maney. 
Elizabeth Ingersoll Aitkin. 
Amy Middleton Goss. 
Ethel McKinley Bliss. 
Mary Davidson Budge. 
Georgetta Witter Waters. 
Mabel Bentley McDonald. 
Last year Elizabeth Aitkin taught 
foods in the Home Economics Division 
in time spared from caring for her two 
year old son. Lois Rath Maney is try-
ing to take good care of her young son 
and herself as well. Florence Brown 
Quist with her lively youngsters man-
ages to keep busy. Then Mrs. Bliss 
has a house full besides being most 
active and interested in Parent-Teach-
ers work. Mrs. Budge works in clubs 
and church when time from her son 
and busy doctor husband permits. 
Mrs. Georgetta Waters, at one time 
Head of Home Economics, is active in 
state club work and is a staunch sup-
porter of Home Economics at all 
times. 
Amy Goss and Mabel McDonald, al-
so with busy households, are helping 
in church and club work. 
Dorothy Proctor, who graduated in 
Home Economics in '22, and received 
the degree Master of Science in '24, 
will take Miss Ida Anders place on the 
Vocational Education faculty of Iowa 
State College, after January first. She 
will supervise student teaching in the 
Senior High School at Ames. 
Dorothy has been an Instructor in 
l!~oods, and Head of the Home Econ-
omics Depar tment of Stephens Junior 
College, at Columbia, Missouri, for the 
past two years. 
A le t ter from Ellen Dahl who it 
teaching in Moravia is of interest to 
us. She writes, "I noted the page for 
Omicron Nu in the last Homemaker. 
It is good to read about one's old 
friends and Iowa State. I have had 
my first banquet- for the football boys. 
We served about fifty in Mrs. Goeld-
uer's home. My basketball girls cook-
ed and served. I hope they had as 
much fun in the dining room as we 
had in the kitchen. 
"Best Wishes for the New Year." 
Sincerely, 
Ellen B. Dahl. 
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Have- You Analyzed Your Headache? 
H !i]ADACHE is a common and fre-quent complaint. A number of 
theories have been advanced as 
to the cause of headaches and many 
suggestions given for its treatment. 
There are various kinds of head-
aches and they differ greatly in re-
spect to cause, location, severity, fre-
quency and effect on the individuals. 
Dr. Pavey-Smith of England says, 
"Headache may be associated with al-
most any form of illness; may be so 
trivial and so persistent as in time to 
be regarded as normal; may be so se-
vere as to make life nearly intolerable ; 
and there is hardly a symptom so com-
mon and at the same time so little 
understood." 
The severe form of headache, as sick 
headache and blind headache, is known 
is migraine. Medical authorities dif-
fer as to its origin. Heredity and nerv-
ous disorders have been suggested as 
possible causes. Migraine appears in 
early childhood or youth and may con-
tinue for years, but rarely does it be-
gin after a person reaches twenty years 
of age. 
A partial list of the general causes 
of headaches includes eye strain, nerv-
ous strain, acute infection as cold or 
grippe, constipation, worry and infec-
tion of the nasal sinuses. However, 
some headaches can not be explained 
by any of the above causes. Dr. Brown 
of Baltimore thinks that in such cases 
diet plays a role. An excessive intake 
of carbohydrate foods, as rice, potatoes, 
macaroni, bread and sugar, or an ex-
cessive intake of protein foods, as 
meat, fish. eggs and cheese, are thought 
to be possible causes of headache. Dila-
tion of the stomach is also suspected 
of causing headache. 
An excessive carbohydrate intake 
may mean too much carbohydrate eat-
en or it may mean an intake of carbo-
hydrate in excess of the body's ability 
to utilize it thoroughly. This sugges ts 
some defect in the individual's carbo-
hydrate metabolism. Many instances 
have been noted in which patients have 
a headache following an excessive in-
take of some carbohydrate food, fre-
quently sugar. 
The treatment suggested for this 
type of headache is to put the patient 
for two or three weeks on a diet con-
sisting largely of proteins, fats, greens 
and acid fruits with no sugar or starch 
except that found in the above foods. 
An effort is made to keep the weight 
constant by giving cream, fat, olive oil 
and later adding small amounts of car-
bohydrate such as one or two slices of 
bread or toast and one or two potatoes 
daily. This diet, more or less re-
stricted in starches, must be adhered to 
for a long time and sometimes indefi-
nitely. For example, one of Dr. 
Brown's patients who suffered terribly 
from headaches was put on the above 
diet ten years ago and for the past ten 
years has been practically free from 
headaches. It is Dr. Brown's belief, 
based on his extensive experience, that 
a real cure may be obtained In many 
cases of headache and a very marked 
relief in others if the proper dietetic 
treatment is followed. 
If it is found for the individual that 
a lowered carbohydrate intake does 
give r elief, it may be necessary for the 
individual to continue permanently on 
the· lowered carbohydrate diet. The 
person afflicted with headaches should 
determine for himself just how much 
carbohydrate he can tolerate in his 
diet. If relief from the }leadache is 
obtained on the low carbohydrate diet 
and the headache returns when more 
carbohydrate is eaten, then the low car-
bohydrate diet should be followed and 
the carbohydrate food which brought 
on the return of headache should be 
excluded permanently from the diet. 
Headaches due to protein intake may 
be as frequent or more frequ ent than 
those resulting from an excessive car-
bohydrate intake. Dr. Brown of Men-
tone, France, is of the opinion that all 
nitrogenous foods-animal or vegetable 
-contain potential poison and if the 
metabolic capacity of an individual is 
insufficient to deal with the poison of 
the particular protein concerned, then 
certain manifestations occur, of which 
headache is the most common. These 
manifestations or results may be slow 
in developing as in arterioscherosis or 
nephritis, or they may be sudden as in 
migraine. 
In treating headaches caused theoret-
ically by protein intake, the results are 
obtained by complete removal of the 
protein, especially the animal protein, 
from the diet for several weeks and 
then gradually adding small amounts 
of the various proteins. The foods 
found most po tent in producing head-
aches are meat, fish, poultry, game and 
extracts in the form of soup and 
gravies made from them; eggs, milk 
and cheese; fruit and fruit juices; cof-
fee, tea, chocolate and alcohol and 
vegetables as tomatoes and mushrooms. 
This leaves cereals, butter and vege-
tables which may be consumed freely. 
Dr. Brown's basic diet is made up of 
polished rice, butter, toast, green vege-
tables and water. He states that the 
results of treating patients on the 
above diet are usually as follows: 
The first week : Many patients re-
spond with an immediate improve-
ment, but a . few are worse. 
The second week: ·Considerable im-
provement noticed 
The third week: In the majority of 
cases a decided improvement is no-
ticed. 
When the headache is distinctly im-
proved on the restricted diet, other 
foods should be added to the diet 
slowly; first, other vegetables, then 
small amounts of meats once daily. 
Milk may be used in cooking and dif-
ferent protein foods added from time 
to time until a tolerance for different 
foods is obtained. 
Soups, meat, fruit and eggs are 
foods which usually can not be taken 
in any quantity . Sweetbreads, mush-
rooms, chocolate and tomatoes are fre-
quently banned entirely. In some in-
stances, one particular protein may be 
the only offending one. For example: 
some people can not tolerate coffee, but 
they can drink tea. In other instances 
several prote ins may have to be elimi-
nated from the diet. A good plan to 
follow is to suspect all protein foods 
until by the experience of the indi-
vidual they have been proven harmless. 
In general, a fairly generous diet may 
be taken if certain offending proteins 
are omitted and the diet kept fairly 
low in protein food. 
The theory of dilation or distention 
of the stomach as a cause of migraine 
is discussed by Janet L. Grieg in the 
British Medical Journal. She thinks 
that r ecurrent atacks of dilation of the 
stomach cause migraine and suggests 
the following scheme, which endeavors 
to keep the stomach in the normal 
physiological condition. Results from 
the following of her suggestions have 
been found satisfactory. The plan of 
treatment is as follows: 
Exclude rigidly from the diet: 
1. Cakes, scones, biscuits, pastry. 
2. Steamed puddings, sponge pud-
pings, trifles. 
4. Aerated drinks, fruit salts, sal 
hepatica, etc. 
Allow any of the following: 
For breakfast: Porridge, fish, eggs, 
bacon, chops, bread and butter, toast, 
marmalade, jam, tea or coffee. 
For luncheon: Soup, fish, meat (all 
kinds), potatoes, marrow, pumpkin, to-
matoes, milk puddings, custard, junket, 
. s tewed fruits, baked apples, fresh fruit. 
For afternoon tea: Bread and but-
ter, toast and butter, sandwiches, tea 
or coffee. 
For dinner: Soup, fish, meat, poul-
try, potatoes ,marrow, pumpkin, to-
matoes, custard, jellies, fruit salad, ice 
cream, fresh fruit, coffee. 
Sleeping without a pillow and exer-
cising in the open air are advised as 
being of benefit to the patient. 
In comparing the above theory of 
cause of headache to the protein 
theory, it is apparent that the two 
theories differ greatly. The above 
dietetic treatment permits a great deal 
of protein to be included in the diet, 
while the protein theory permits only 
a low protein intake. These two 
theories differ decidedly from the car-
bohydrate theory. 
Medical folks do not agree that any 
one type of diet is best to use for all 
cases of headache. This is due to the 
fact that headaches vary with indi-
viduals and the cause must be sought 
for each person and treated accord-
ingly. 
Food does have frequently a causal 
relation to headache and if foods are 
carefully selected, many headaches 
may be relieved; oth,ers permanently 
avoided. · 
• 
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LILBtfOL II 
Kinds of China Ware 
What are the two main kinds of 
china ware? 
The size of the pocketbook and the 
number of dishes that must be bought 
with a given sum are the two main 
points that must be considered first in 
selecting china for the home. Roughly, 
there are two main kinds of china ware 
--porcelain and semi-porcelain. Porce-
lain is another name for china and is 
by far the more expensive. 
Porcelain or china is vitrified thru-
out and so if it chips its broken sur-
face will not absorb dish water. The 
semi-porcelain, on the other hand, pre-
sents a porous surface when broken or 
ehipped, which will absorb dish water 
and food. It is this absorbetive qual-
ity of semi-porcelain ware which 
causes it to turn dark where chipped. 
Semi-porcelain ware is much heavier 
than china. 
So far as attractiveness is concerned, 
some of the semi-porcelain kinds are 
very desirable. Among those of at-
tractive design and color are: The 
Wedgewood, Royal Doulton, Spode-
Copeland and Willow Ware. These 
dishes are above medium in price and 
need to be cared for carefully to pre-
vent chipping and cracking. 
An excellent dinner set of dishes 
may be secured in American made 
china. These are cheaper than Havi-
land or Bavarian, but will wear much 
!Jetter for general use and are good 
looking. 
One need not buy a regulation set of 
dishes unless that many are needed. 
For instance, a luncheon size of plate 
may serve in place of both the lunch-
eon and dinner plate sizes. 
* * * 
An Aid in Pressing 
When pressing seams on woolen ma-
terial, what may one do to prevent im-
pression of the seams showing on the 
right side of the garment? 
Pressing over a soft pad or slipping 
a slip of paper between the seam and 
the garment on the wrong side will 
eliminate this difficulty. 
I 
Conducted By EMILY JAMMER 
Select:on of Dishes 
What dishes should be selected if 
one wishes to set an attractive table 
and at the same time buy a minimum 
number? 
A suitable number of luncheon or 
dinner size plates, bread and butter 
plates, salad plates, dessert plates 
(dessert plates and salad plates may 
be the same size), sauce dishes, cereal 
dishes, cups and saucers and drinking 
glasses. 
And also serving dishes such as ex-
tra plates for bread and cake, a platter, 
two vegetables dishes, a water pitcher, 
a cream and milk pitcher and a sugar 
bowl. 
Before you make your final decision, 
ask your merchant to have a table set 
for you with all the dishes you wish. 
This will satisfy yourself about the 
size, shape and decoration. Too much 
decoration will tire you if you have to 
use the dishes for every purpose. 
The shape of the dishes is import-
ant, also. Notice if there are indenta-
tions in the inside of the cream pitcher 
or sugar bowl. Notice if it will be dif-
ficult to keep the dishes clean around 
the handles. All these things count 
when one is selecting china for the 
home. 
* * * 
Efficiency in Pans 
For heating, shallow pans with 
straight sides and well-fitting cover 
are the best and will make the most 
efficient use of heat. 
For mixing are recommended deeper 
pans with smaller, conical bottom. The 
conical bottoms make it possible to 
mix small amounts of material that 
could not be mixed in a large, flat-bot-
tomed pan. 
* * * 
A Recommended Book 
How many have had the privilege of 
reading and studying the book, "Art 
in Every Day Life," by the Misses Har-
riet and Vetta Goldstein, published by 
the MacMillan Company? 
QU~~IIOH 
.AD 
What are some suggestions which 
may either conceal or emphasize fleshi-
ness? 
Don't wear tight clothes, is the first 
admonition to the buxom, for it empha-
sizes size. Long, unbroken lines give 
the appearance of height. Folds, 
pleats, tucks, stitching and other trim-
mings which run from shoulder to hem 
are good. 
Horizontal lines make one look 
broad and for this r eason fleshy folks 
should avoid wide belts, tucks or trim-
mings that run around the blouse. Tun-
ics and blouses with separate skirts 
are likely to give this same effect. It 
is also well to avoid trimmings on the 
upper parts of the sleeves and the sides 
of the skirts. Buttons, pockets and 
panels a lso make the fat one look fat-
ter. Avoid fussiness in design. Stick 
to the loose fitting, plain dress, with 
unbroken lines. Use soft colors and 
avoid fancy shoes and hose, for they 
were created for the slender woman. 
Discovering Home 
bHities 
Responsi-
(Continued from page 8) 
This year she cares for her room, 
makes beds, puts away laundry, puts 
rooms iri order, none of which she did 
last year. There is nutrition work 
needed here. They have one quart of 
milk a day for · eight people, have fruit 
once a day or every other day, and 
vegetables every two or three days. 
Rose 
She prepares various vegetables, bat-
ters and doughs, meat substitutes, 
Jello and Waldorf salad. She makes 
her · underwear and aprons and does 
mending. 
Elsie 
Last year she made none of her own 
clothing; now she makes underwear, 
aprons, school dresses and does mend-
ing. She helps with sewing for her 
little sister. Her mother says she is 
more interested in cooking than she 
was before taking her homemaking 
work in school. 
In Defense of the Boston Bean 
(Continued from page 11) 
And that brings up the thought of our 
typically northern buckwheat griddle 
cakes, which, to be complete, must be 
accompanied by maple syrup or by clo-
ver honey. Another favorite hot bread 
with us is graham "gems" or muffins. 
I realize that our Southern friends 
are not to blame that hard wheat 
grows exclusively in the North and so 
I pass lightly and even commiserat-
ingly over certain memories I have of 
alleged "light bread" served to me by 
well meaning Southern friends. 
Unfortunately, tho, it seems to me, 
the Saturday baking in Yankee homes, 
which resulted in rows of brown 
crusted loaves of white and graham 
bread, flanked by pans of "rusk" and 
cinnamon rolls, is fast giving way to 
the baker's products-poor makeshifts 
at best for good home made bread. Salt 
rising bread, another of our favorites, 
is fast becoming a tradition. 
I shall not go at length into the sub-
ject of New England desserts. Indian 
pudding, a corn meal dessert which my 
grandmother flavored with ginger, is 
one of the oldest. Pies, of course, there 
are in great variety and the greatest 
of these is pumpkin pie. None but a 
Yankee should ever attempt to make 
one. In Iowa or Kansas or farther 
south, when people discuss the merits 
of pumpkin pie, you may know they 
may be discussing products wholly un-
related to each other. Many kinds of 
unpardonable sins are committed in 
the name of pumpkin pie and some-
thing ought to be done about it. I do 
not know which is the worst, the fiat, 
bright colored, pasty mess, evidently 
made of sweetened pumpkin alone, or 
the dark hued, overly sweet, heavily 
spiced, watery concoction. A New 
England cook, always frugal, does not 
try to use all the pumpkin there is in 
one pie. She rises at least half milk 
and two eggs to a pie; then she adds 
spice with imagination and judgment, 
both as to quality and quantity. Also, 
the pie is not over-baked, the crust is 
not soaked. 
Now, just a word about the New 
England kitchen. Study one of Wal-
lace Nutting's interiors and you have 
it in its quaint "hominess" and charm, 
shining and spotless. Probably be-
cause the housewife had to spend so 
much time in the kitchen, that part of 
the house became the living space for 
the family, as well as the work shop. 
Or it may be that it offered more com-
fort than the chilly "parlor" in the old 
fashioned stove heated house. The par-
lor in my grandfather's house was 
stiff and uninviting, withal it was re-
served chiefly for "company" or for 
pious Sunday afternoon occupancy. 
Possibly the character of the parlor 
affords a key to the accusation that 
New England homes are lacking in 
hospitality. I do not know of any 
other explanation and I have always 
been considerably loath, on the basis of 
my own limited observation, to accept 
the usual comparison between North-
ern and Southern hospitality. How-
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ever, I prefer to be open minded on 
that subject. 
Whether right or wrong, there are 
doubtless differences in the method of 
showing hospitality. Abundant food 
materials and leisure for entertaining 
doubtless gave to the South a very just 
claim to first place in table hospitality, 
which quality, admirable as it may be, 
is surely but one phase of the main 
virtue. Genuine friendliness and gra-
ciousness are hardly to be confined to 
one locality, nor, it seems to me, do 
material food and drink necessarily 
enter the case. 'l'he stories of Mary E. 
Wilkins Freeman and Zona Gale's 
"Friendship Village" tales are fine por-
trayals of genuine New England sin-
cerity and kindliness. 
Perhaps we need only to know each 
other better, and that is one reason 
why I have chosen to place my Boston 
baked beans and brown bread along-
side Mrs. Brown's spoon bread and 
turnip greens! 
How to Select l{itchen Knives 
(Continued from page 6) 
Iars and cents for him in the appear-
ance of the cuts of meat. A dull knife 
will mutilate the food it is cutting, re-
sulting in rough edges and tiny rolls 
of fiber, which are a dead loss to one 
in business. Are they not just as much 
so in the home? 
There is a miniature grindstone 
which clamps to a shelf. There is also 
one which has two sets of wheels 
placed opposite each other. These 
wheels are turned by means of a 
handle. 'l'he knife to be sharpened is 
inserted between the revolving emery 
or carborundum disks. In choosing 
one of these, decide on one having a 
fine grade of emery or carborundum, 
.as a coarse grained one will wear away 
the metal of the knife very quickly, 
thus shortening its life. It is well to 
run the knife over a steel after having 
used a grinder of this type. 
Another sharpener which gives good 
temporary results has two sets of steel 
disks through which the knife is 
drawn. This comes with a handle so 
that it can be held on the table with 
the left hand while the knife is drawn 
through it with the right. 
Anocher of the same type has screw 
holes so that it may be securely fast-
ened to the wall or shelf, which is 
most convenient. 
CARE AND STORAGE 
No knife, no matter how good, will 
keep its sharp edge if it is mistreated 
by being put carelessly into a drawer 
with other tools. There are many de-
vices which will prevent this. If the 
man of the house is at all handy with 
tools, he can fix a section of the kitch-
en table drawer with a slotted piece 
of wood so that the blade of the knife 
will have its own place. The small 
amount of time used in putting each 
knife into its place is saved by having 
sharper ·tools whose edges do not have 
to be refinished so frequently and 
which therefore will last longer and 
give better service. 
A rack might be placed on the wall 
above the working surface with a 
place for each knife. (See View II.) 
Some knives may have a small screw 
eye in the end by wh\ch they may be 
hung on nooks conveniently near the 
space they are to be used. 
A strap of leather tacked to a board 
in such a manner that there are loops 
between the tacks just large enough 
to hold the knives makes a conven-
ient holder. 
Another method is to use two small 
strips of board. These may be fast-
ened together so that there is just 
room enough between them to slip the 
blades of the knives into the space 
left. 
Cutting devices which also need care 
are the vegetable slicer or cabbage cut-
ter, fruit corer, chopping knife, food 
chopper, soap shaver, pineapple eyer, 
strawberry huller, kitchen shears, can 
openers and fish scalers. As these tools 
are more difficult to sharpen than those 
previously mentioned, it will be well 
to provide places for them so their 
edges will not become dulled. It is 
easier to keep them sharp than to 
sharpen them later. 
It is interesting to note that the 
knives as we use them in the kitchen 
are a development of the hunting knife 
and sword. Knives were not used by 
each individual until a little over three 
hundred years ago, when for quite a 
long time each person carried his own 
set in a case at his belt or girdle. The 
first knives were fashioned of bamboo, 
shell, then copper, bronze and a mix-
ture of tin and copper. The industry 
has grown until today each little pro-
cess .in the manufacture is highly spe-
cialized. These processes include forg-
ing the blade, heating and tempering, 
grinding, polishing, assembling, honing 
and finishing. 
If each piece of equipment or each 
tool in your kitchen could tell you 
something of its history and manufac-
ture, you would hear some wonderfully 
interesting tales and I am sure it 
would give you a great deal of r espect 
for the little paring knife. I hope you 
will feel as I do, that it is a saving of 
time, patience, energy and money to 
follow the few simple suggestions 
which have been stated here. · 
" I live not in myself, but I become a 
portion of that around me."-Lord 
Byron. 
"The beautiful rests on the founda-
tion of the necessary."-Emerson. 
~-~:::::-----------~,~::-1 
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Cherish Your Old Furniture 
(Continued from page 4) 
The wood in most is of a lovely wal-
nut, maple or mahogany, but often 
when being re-finished we find small 
pieces of ash or some less expensive 
wood being used to finish out a spindle 
or rung. This brings to mind the fact 
that many articles have become so 
dilapidated and in such poor condition 
that unless they are especially good in 
design it would perhaps be folly to 
have a refinisher work on them. One 
has to be a shrewd judge of woods and 
a keen observer of small details to be 
a successful purchaser of old furniture . 
There were made, in the period just 
prior to the Civil War, many lovely 
day-beds. The cabinet makers seemed 
to have that true sense of proportion 
which many have lacked and who left 
a clumsy and ugly product. The com-
mercial feeling of going into your 
neighbor's house and finding a repro-
duction of your article is entirely miss-
ing; and in its place there is the touch 
of rareness, delicacy and individuality. 
The Jenny Lind day-bed is not the 
only type common to America. We 
have always felt a strong affection for 
France and the French type of desig.n 
since the days when Lafayette so val-
iantly came to give us aid. From this 
sentiment there has sprung the Empire 
furniture. It is more lavish in design 
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and suited to an almost purely social 
home. Man·y authorities, however, say 
that the Empire period is American, 
in as much as France dismussed it 
after only a few years of popularity. 
From this French influence much Eng-
lish design has been adapted. The old 
sofas are perhaps a direct derivative 
of this period. 
In the various towns of Iowa we find 
dealers who are feverishly trying to 
gather just such pieces of furniture as 
the American day-bed and the sofa. 
Some have settings in their own homes 
to display tl:).eir finds; others are less 
fond of their goods and treat them 
with less care; they store them in 
dark, damp basements, where vermin 
molest and dust collect. Then, of 
course, there is the entirely commer-
cial type of dealer who has his own 
store. In the country homes there are 
often some day-beds found for sale and 
which may be purchased for a song, 
but there seems to be a premium placed 
upon them today, which the owners 
are beginning to realize. One who is 
fortunate enough to own a family day-
bed and the history of which is known 
is to be greatly envied and should be 
very proud of his possession. If one 
is not fond of or cannot truly value 
this sort of a gift, it is so much kinder 
to sell all his old pieces to a dealer, 
who in turn will resell it to an appre-
ciative buyer, than to allow them to de-
teriorate on a front porch, in a base-
ment, and, more cruel than any, to be 
used for the winter's supply of fire 
wood. 
A Visit to a Basket Maker's 
Home 
(Continued from page 4) 
common name was needed to designate 
one from another. "And of course," 
said Mac, "I believe in only one name 
for you know all Bible characters had 
only one name, the given name and the 
surname." 
Mac was a typical mountaineer. He 
had to work hard for his living, for he 
had a large family to feed, but he was 
kindly and gentle, had a good sense 
of humor and a great pride in his chil-
dren. He was a lways interested in 
their play, their schooling and their 
work. Finally the conversation turned 
to Mac's chief occupation, basket mak-
ing. Carl brought in a little basket he 
had made, but on a smaller scale, just 
large enough to hold several books and 
serve as a book rack for a desk. 
Of course, Mac and the children had 
to take me out to the shed to look over 
the baskets that he had ready to take 
to the school to sell. Baskets of all 
kinds were everywhere Here were ob-
long oval baskets, "watermelon bas-
kets," as Mac called them, made of 
white or · beacon or vari-colored splits, 
to be used as fruit baskets. Wall bas-
kets, flat on one side so that they 
could be hung against the wall, for 
newspapers, letters or magazines, or 
they might even be used to hold the 
bright golden rod or Indian paint 
brush. There were big wood baskets, 
magazine baskets, waste baskets, sew· 
ing . baskets, and small baskets just 
large enough to hold a vase for flowers. 
And so many types of baskets, some 
made of hickory splits, either in the 
natural light yellow shade or dyed red 
or blue or green with Diamond dyes, 
or a lovely rich brown with walnut 
dye that Mac made himself. There 
were baskets made of reeds and hick-
ory bark; loYely things, every one, 
and of perfect workmanship. 
So I bought and bought, a magazine 
basket, a wall basket and a vase, only 
the flatness of my purse finally saved 
me from buying everything Mac had 
to sell. When I finally took my leave, 
Mac and the children came to help tie 
my possessions on my horse. I mount-
ed and decided that I would have to 
turn homeward instead of taking my 
trip up Little Dudley way. 
Just as I was ready to leave, Eveline 
came running with a big bouquet of 
red rambler roses and then I started 
off, horse, baskets and roses. Lady 
walked very sedately home. As I came 
t.hru the big iron gate and rode slowly 
up the lane to "Home," I knew the fam-
ily within must have thought that 
they were to be ' visited by a basket 
peddler, for I am sure that I couldn't 
have been mistaken for Sir Galahad. 
Storage in the Home 
(Continued from page 5J 
trouble to the housewife. Few women 
know just how to prevent the little 
worms that are so often found in 
cereals such as cornmeal, flour and 
oatmean. If cereal foods are kept 
dry and in clean containers, much of 
the trouble of these pests will be 
avoided. Containers should be of tin 
or wood in order to keep out any mice 
which might happen to be looking for 
some food. Everyone knows that germs 
breed in dirt, and if the container is 
dirty, one cannot hope to keep food for 
any length of time and know it is still 
usabl"e. 
In packing apples and other thin 
skinned fruits for storage, one must 
be careful not to bruise the skin. A 
slight bruise will increase rapidly, 
other conditions as t emperature and 
light being favorable. It is far bet-
ter to preserve or store by cooking the 
bruised fruit and vegetables than to 
take a chance on keeping it with per-
fect fruit . Decay spreads quickly. A 
single apple may in the time of a 
week or two spoil an entire box of 
otherwise perfect fruit. 
Because of these household disturb· 
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ances such as light, moisture arid heat, 
special care must be taken in storing 
food. Canned goods should be kept in 
a clean, dry; cool closet or store room 
on narrow shelves so spoilage can be 
quickly detected. It is unwise to store 
canned foods in the kitchen because of 
the heat and steam. 
Flour, cereals, sugar, raisins and 
other dry foodstuffs are best kept in 
cans or boxes placed where mice can· 
not reach them. Coffee and spices 
should be kept in air tight containers 
to prevent loss of flavor. Dry foods 
· should never be stored in a place 
which is the least bit damp because of 
the insects which are certain to find 
them. 
In storing vegetables it is important 
to see that they have no worm holes 
or bad spots on them. If they have, 
and it is impossible to use them im· 
mediately, it is well to keep them in 
a separate container and use them 
first. Vegetables such as · squash and 
cabbage, potatoes, onions, and most 
root vegetables are easily stored in a 
dugout or cave with an earth floor. 
The only thing which is important in 
storing these kinds of vegetables is 
that the temperature be kept between 
32 and 40 degrees F. 
Since heat and light are conducive 
to ripening fruit and vegetables, it is 
necessary to exclude these two to a 
certain extent if the food is not to be 
ripened immediately. In storing 
fruits a cool, dark, but not damp cellar 
is most often used. 
Fresh meats must be kept in a re-
frigerator which has a temperature of 
about 40 degrees. (Meats may be kept 
frozen for nine months without de-
teriorating, but after the third month 
meat is considered well ripened.) 
Smoked and salted meats are subject 
to infection by larvae and worms, par-
ticularly when the salt and smoke 
have not been well applied. These 
meats are best kept by handing in a 
dry, cool and dark room, well-ventilat-
ed, and free from all dust and dirt. 
In preserving eggs a solution of 
water-glass is most generally used. 
Eggs to be preserved must always be 
inspected before putting down in the 
crock of solution. Only strictly fresh, 
clean and candled eggs may be success-
fully preserved. The longer eggs are 
kept, the weaker the yolk and white 
becomes. Eggs can generally be used 
successfully after the eleventh month, 
but not after the twelfth month. If 
eggs are frozen they should be kept at 
a temperature of from 20-32 degrees F. 
Of course only the foods which are 
in the best condition are supposed to 
be stored. Foods stored should always 
be of the same quality. There should 
not be any chance of a small bit of 
one food spoiling the entire shelf of 
food. To a great .extent food should 
be of one grade. 
A new method of storing just com· 
ing into general use is the electric re-
frigerator. The principle of this is 
that gas is condensed and the evapor· 
ation of it cools the air in the box. 
This is not a new method for it has 
been used in commercial establish· 
ments for a great many years. The 
cost of "iceless refrigeration" is con· 
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siderably more than the ice box, but 
later it will be found that a more even 
temperature may be maintained and 
the cost of operating it is decidedly 
less than the cost of ice and trouble 
of having the ice brought to the house. 
Refrigeration and storage in the 
home is absolutely essential. Since the 
warehouses take such great care in 
storing their wholesale products, and 
the producers and growers are so care-
ful in shipping their foods to the 
housewife, is it not then important 
that the housewife do her part in 
keeping the food the best that she can 
until she has had opportunity to use 
it? 
Since food is the most important 
thing of which modern man has need, 
it must be the duty of the housewife 
to provide such variety and nutritive 
value that man can build the future 
on it. Consider the possibilities of 
planning a menu from a well-stocked 
fruit and vegetable cellar, cereal cup-
board and refrigerator. There is al· 
most nothing that the housewife can· 
not preserve for a length of time. 
Great amounts of money, labor and 
time may be saved by proper storing 
of food products so that when the oc-
casion demands, the store rooms can 
supply practically every item needed 
for a well balanced meal. 
Be Happy in a Lovely Room 
(Continued from page 7) 
it was made simply, but done with 
care and with a regard for graceful 
lines. 
Perhaps you know the Carver chair, 
the Windsor chair, and the slat back, 
or ladder back, chair. All of them 
were found in the homes of our great, 
great-grandmother and belong to us to· 
day. The old ones are the nicest, but 
since we all can't have them, some very 
good modern reproductions are made. 
In your own home, you may have a 
modern wing-back chair or just per· 
haps an old one. Did you know that 
in the day of our great, great-grand· 
mother, the wing-back chair was al-
ways set in front of the fireplace with 
the back to the door, so that the draft 
wouldn't fall on great, great-grandfath· 
er's bald head and give him a cold? 
Great, great-grandmother's home 
\Vasn't always very big and she had to 
save space in some way, just as lots 
of people in apartments do today. She 
had tables with drop leaves that saved 
space. Some of the supports for the 
leaves were shaped like a wing and 
when the leaves were up, the table 
looked like a big butterfly and so was 
called the butterfly table. The gate 
leg table, too, was a space saver. 
After Revolutionary days, our great, 
great-grandmothers disliked England, 
but greatly admired France, who had 
aided them in the war, so they wanted 
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to have French-like things. French 
people used more elaborate furniture 
and so American furniture copied from 
the French had more carving, more 
curves and graceful lines. 
Not all of us can have a house full 
of our great, great-grandmother's love-
ly furniture, but we can have a piece 
or two, which will dignify our whole 
house and show to others that we do 
appreciate nice furniture. 
Many a club girl has already rescued 
a lovely little table, or a day-bed, or a 
chair Still there are many, many 
pieces hiding away for other club gir ls 
to find them and make them a part of 
her own room. 
Mary Carolyn Davies has expressed 
the appreciation of little lovely things 
we may have from our great, great-
·grandmothers when she says: 
"Furniture, pottery, pewter and brass, 
And a little gray home will come to 
pass, 
A sink and a cook stove, windows, 
trees, 
A little brave home is born of these. 
Calico covers on painted chairs; 
A strip of carpet on curving stairs, 
Glass and silver and iron and tin, 
And a mat at the door that says 'Come 
in'." 
Ingeniousness Brings Distinction 
Here 
(Continued from page 7) 
great-grandmother For the lamp she 
has made a parchment shade. 
The oval walnut picture frame be-
longed to an aunt. For this, Nina 
found a picture of a lady with a quaint 
lace collar and a blue and old rose 
dress. 
For a cover for the lovely old bed, 
Nina copied the quilt that belonged to 
her father. The design known as "Rob 
Peter to Pay Paul" was worked out in 
plain blue gingham and a print mate-
rial of tiny blue figures on an old back-
ground. Two braided rag rugs of gray 
blue and r ed rose for the floor fit per-
fectly into the scheme. The curtains 
were made of soft, creamy ruffled 
voile. 
Last, but not least, is an old dis-
carded sugar bowl that serves as flower 
container. The picture speaks for it-
self. Any of us would be proud to 
own this room. It was no small piece 
of work to bring the room to pass, but 
ah! the joy! 
What did it cost to rejuvenate this 
room? Eight dollars and fifty-nine 
cents is the small sum. 
Nina, a small miss with golden hair 
and blue eyes, fits into the color scheme 
of gray, blue, old rose and apple green 
and fine old furniture with memories 
of the past, good wood, lovely lines and 
substantial structure. 
Not all girls have been as fortunate 
as Nina has in falling heir to furni-
ture like this. Maybe you have odd 
pieces of soft wood. Many Iowa girls 
have bad fascinating results with the 
paint pot and these odd pieces. Every 
girl wants a pretty room. 
Making a House a Home 
(Continued from page 1) 
ture must be "boy-proof" and one 
should not have too much of that. for 
the furni ture must not interfere with 
the act:vities of the home. One must 
remember that a kitchen is made for 
candy pulls, firep:aces were invented so 
that children might lie before them 
"stomach down" and pop corn and 
toast marshmallows over the glowing 
embers. · 
If parents would hark back to their 
own childhood days and enter into the 
spirit of child life around them, they 
would be rather surprised at the urg-
ent requests which they would receive 
to become a part of young frolics. They 
would not be made to feel that their 
presence cast a damper on the fun. 
Their neighbors' children and their 
own might honestly prefer their com-
pany to anyone's. 
Outside the house enough ground 
should be provided so that everything 
from a dog kennel to a tennis court 
may be built upon it. Many a boy has 
spent an unhappy childhood because 
he was denied pets and was not al-
lowed to "clutter up the yard" with 
his loved equipment. Father and 
mother should enter into the play of 
their children. The child's heart swells 
with pride if father can jump higher 
than he can or can "whitewash" him 
in a game of tennis. It may take some 
sacrifice on the part of parents to keep 
physically fit in their sports of college 
days, but it will mean far more to 
them than a few dollars or cents added 
to the bank account, for it will mean 
health and happiness and gaining the 
complete confidence of the child. It 
will also provide easy means of teach-
ing rules of sportsmanship that must 
apply to the entire game of life. Then, 
too, the children will consider father 
and mother with a new respect for they 
become "individuals" to them and not 
just parents in a relationship taken for 
granted. 
The children should be encouraged 
in beautifying the lawn by plant ing 
flowers a nd shrubbery, building lattice 
work and bird houses so that they will 
take a personal interest in the appear-
ance of the home and so that they may 
feel that they have had a share in the 
result obtained. One result of this 
.. ---···········-··---···--·--------------------1 
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will be that the intangible something 
called "atmosphere" will become as 
you have dreamed it should be-whole-
some, loving and very happy_ 
The development of the individual 
members physically, mentally, socially 
and spiritually is another big factor in 
making the home a family center. 
From earliest childhood, the members 
of the family should be taught to ap-
preciate those things which are beau-
tiful and worth while in life. They 
should learn the beauty of simplicity 
and what constitutes worth in human-
ity. Reverence "for God must be taught 
rrom the beginning and a deeply re-
ligious sense developed. Then, by 
rearing the child in the midst of a 
few really good pictures, some really 
good music and harmoniously fur-
nished rooms, the parents may hope to 
cause him to choose unerringly the 
beautiful thruout life. 
Children should be given good books 
and magazines as their companions, 
that they may have an ever deepening 
well of pleasure in things intellectual. 
These things cannot be gained, how-
ever, unless the parents themselves set 
an unswerving example of physical, 
mental, social and spiritual four 
squareness. 
Any talent that a child might show 
should be nurtured and encouraged. 
The parent must never allow his own 
plans for the future of the child ruin 
the plans which God has made for him. 
There have been cases where musical 
families have formed a family orches-
tra. Such family groups afford excel-
lent means of drawing the family to-
gether. 
Thru emphasizing "family life" the 
fourth essential must not be forgotten. 
It is-a civic interest. Even as "no man 
can live unto himself," no family liv-
ing can exist apart from the rest of 
the community. The joy of family liv-
ing cannot but overflow into the com-
munity and the strength of character 
gained in its midst must go to build 
up a stronger and better civic life. 
City Clean Up Clubs, City Beautiful 
Campaigns and Spcial Welfare Work 
offers outlets for the eager helpfulness 
of the child as well as for parents. As 
the contributions to the community in-
crease, the contributions to the family 
increases, and the family slogan should 
be, "First, last and always, a citizen." 
The final and perhaps the greatest 
essential for making the home a fam-
ily center is a definite family life, or 
some time each day when the family 
is all together and may relax and en-
joy one another. This may be at meal 
time or for a short time before or after 
a meal, whatever time seems most con-
venient to the individual members. 
Whenever it is, all that is selfish and 
irritating must be barred and each 
member should come into this "family 
time" in the manner that Edgar A 
Guest has described in his poem, "At 
the Door": 
"He wiped his shoes before his door, 
But paused to do a little more. 
He dusted off the storms of strife 
The muss that's incident to life. 
The blemishes of careless thought, 
The traces of the fight he'd fought, 
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The selfish humors and the mean, 
And when he entered, he was clean." 
Every family should have a family 
council in which each individual has 
a voice that counts. In such a manner, 
principles discussed here may be placed 
on a working basis and the result will 
be a happy spirit of "our homeness". 
Only a glimpse has been offered of 
the possibilities for making the home 
a family center, but this combination 
of love, cooperation and unselfishness 
within the family; of choosing attract-
ive surroundings and making the home 
liveable; of developing the individuals; 
of developing a civic interest and hav-
ing a definite family life should prove 
a strong one and might be well worth 
trying. 
Japanese Charm Lies in Gardens 
(Continued from page 3) 
tribute to the feeling of mystery which 
an American is sure to feel when he 
enters a Japanese city. 
"At night, the streets are lighted by 
lanterns, which never seem bright 
enough to pierce the gloom. 'Ricksha 
men and people who must be about on 
the streets a lso carry lanters, and it 
is a wierd sight, indeed, to observe the 
lanterns, accompanied by what appears 
to be a huge shadow, disappear into 
the narrow doors in the wall. 
"The 'ricksha men themselves are 
most interesting in the daylight and 
their history is not less interesting 
than their appearance. Years ago, dif-
ferent petty robbers held sway in spite 
of or along with the Emperor, but 
when Perry opened Japan and the Em-
peror became acknowledged as the real 
ruler of the country, nothing was left 
for the servants and vassals of the less 
important rulers to do. In order to 
earn a living, they took the carriages 
in which they had carried their mas-
ters and hired their services to whom-
soever might desire them, retaining, 
however, their pride of position and 
family. The type of 'ricksha used now 
is said to be the invention of a for-
eigner. Each man has the coat of arms 
of his ancient family embossed on the 
shoulders of his jacket, which ,is fitted 
closely and is made of heavy satin. 
His tight trousers are also of satin 
and he wears shoes wlth light, flexible 
soles. 
"I do not care to ride in a 'ricksha, 
myself," said Miss Weiss. '''I do not 
enjoy the thpught of man power being 
used as we · use horses and I feel so 
much surer in a taxi. I have noticed 
in the five years that I spent in Japan 
that the taxi has become much more 
in demand than the 'ricksha and I be-
lieve that they will finally cease to be 
used. The taxis are really much 
cheaper and they take the customer up 
hills, while if he hires a 'ricksha man 
to take him to his destination, he must 
walk up the hills. 
"The peace of Japanese life is very 
nice, but I should not care to live in 
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67 Store 
Styling Power 
Naturally our association in a group 
of America's finest stores located in 
cities such as Detroit, Buffalo, Denver, 
Chicago, Miami gives us advantages of 
lowest prices always. . 
But we value most our ability thru 
this association to pr-esent styles which 
are distinctly ahead of those shown by 
most stores in cities much larger than 
Ames. 
Our collection of new Spring Dresses 
at $23 is a striking example of how 
Tilden customers benefit by this con-
nection. 
I TILDEN . ' I 
l---------------------------------_:__·-·-· _ ..... A. 
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Japanese style as some Americans do. 
For one thing, going without shoes al-
lows one's feet and ankles to become 
so large. The privacy of the board 
fence is frequently pleasing to Ameri-
cans and it may be one reason why oc-
casionally Americans are thought by 
the Japanese to be · rather haughty. 
It is hard ,though, to adopt all of the 
customs of another country and few 
·--JCPERNrv._ea 1 
I 231 Main St., 
Ames, Iowa I 
I 
: 
: 
: 
• : 
-- .. ------------..6 
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Wilson Lindquist I 
Cleaners 
I WE SPECIALIZE IN LADIES WORK 
: 
2406 Cranford Bldg. I 
Phone 1700 Ames, Ia. I 
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Americans live exactly as the Japanese 
do. 
"I found it hard to learn the lan-
guage, too. Every time that I tried to 
practice my Japanese on Japanese ac-
quaintances, they became eager to as-
sist me in understanding them by prac-
ticing their English on me. They are 
all so very courteous and ready to 
please. Then, too, since Japan has so 
many foreign contacts in the large 
cities she is ver~i cosmopolitan after 
all and it is surprising how very many 
Americans one sees there." 
The Vogue for Samplers 
(Continued from page 2) 
samplers is not the materials of which 
they were made-though these were 
important-but the work itself and the 
expression of the personality of the 
maker through those engaging designs 
and dainty stitches. We like to smile 
a little pityingly, at the picture of a 
patient little needlewoman sitting at 
A sampler of lace and embroidery. 
---···············1 
INSPIRATION I 
New Frocks : 
The world famed Pussy-Willow in wonderful 
new National Park Designs as created by 
Mallinsons artists. Painted in the Grand 
Canyon and National Park colorings and wov-
en into the silk. 
FABRIC BEAUTY AND STYLE DISTINCTION 
The Riekenberg 
Style Shop 
2514: Lincoln Way 
CAMPUS TOWN 
Co. 
AMES 
---····-············ 
Mottos seldom heard today. 
a dame-school painstakingly stitching 
in cheery blue cross stitch the words-
"Content one with an humbl shade 
My passions tamed, my wishes laid; 
For while our wishes wildly roll 
We banish Quiet from t he Soul 
'Tis thus the busy beat the Air 
And Misers gather Wealth and Care." 
And meanwhile our own ten-year old 
Bettys and Helens come rollicking in 
from tennis, or baseball or hockey-
too young, we think, to be chided about 
"Quiet of the Soul''-for a few more 
years at least! 
Ours is the more wholesome genera-
tion of the two, we decide, comfortablY. 
Yet our grandmothers' moralizing 
verses expressed sentiments far from 
unwholesome-and certainly refresh-
ing. Sometimes a little disconcerting, 
perhaps: what domestic tilt can pro-
ceed comfortably with these words 
sternly chiding from the mantelpiece: 
"What is the blooming tincture of the 
ffl skin 
To peace of mind and harmoney with-
in? 
Or the bright sparkling of the finest 
eye 
To the soft soothing of a calm reply?" 
This masterful reproach should chas-
ten anyone. 
One of the most interesting samplers 
I know of was worked by Faney King 
(aged nine years) in 1809. The pic-
ture is of Adam and Eve realistical-
ly worked in long-stitch, a wily ser-
pent coiled about a prolific apple tree 
and two chubby angels tirelessly wav-
ing palm branches over the whole 
scene. The verse says: 
"And the man said The Woman 
·whom· Thou gaves to be 
With me she gave me of 
The Tree and I did eat ." 
The childish fingers which 
"wrought" and "worked" these samp-
lers have long since abandoned work 
to rest, folded, in quiet oblivion. But 
the decorour cross stitched sentiments 
expressed by those stern little needle 
women are r ead and smiled at by their 
children and their children's children. 
If only we could, as artlessly as they, 
leave some heritage half so charming! 
> i 
"If a glass is overturned . ... The hostess 
should never appear disturbed, and must 
bear herself ·w-ith equanimity and not ap~ 
pear to notice the accident, or she may turn 
off the subject with a kind remark if the 
guest seems distressed." 
"If a man is the guest of honor in a home, 
he is seated at the right of the hostess, 
while if a woman, she sits at the right of 
the host. Seating together guests who are 
congenial and bringing together new peo~ 
ple is an art in making everyone have a 
pleasant time at a meal." 
"Reading at the table is allowable at 
breakfast ... but . . . " - the remainder of 
the story will be found under the general 
topic, "Conduct at the Table," on page 
236 of the Homemaker Cook Book. 
Yo u1· name, you1· aclclress ancl yom· check t o1· $1.25 may be sent to: 
THE HOMEMAKER COOK BOOK 
AMES, IOWA 
OTHER OPTIONS: 
The Iowa Hom.emaker ancl the Cook Book, both $2.50. 
Eight Cook Books at $1.25 ancl 1 Cook Book, j1·ee. 
: /iOioiOiOiOiooc+ciooiOiooo~OiOioioiciOicaoictoiooioi~OiooOioooci~~~~OK: 
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In the attic ... 
with old notebooks-
that's where many w ·o-
men store their intellec-
tual interests after grad-
uation. 
For these women class 
dates are intellectual epi-
;taphs. 
To these women alma 
mater is just a musty 
morgue of co-ed dreams. 
Your college lives. Do 
you keep up with it? 
, 
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